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1954 will be a top year for sausage 
sales and profits for packers who 
guard the profit line. 


To help you keep the profit margin 
right, VISKING again offers 


ee 


1. The biggest national advertising 
campaign in the industry. 


2. Promotional events that pay off 
for your brand at retail counters. 


3. Dominant retail trade paper 
advertising boosting SKINLESS 
franks and sausage— your top 
profit products. 


a. Expert technical assistance. 


5. The only complete line of casings 
for every sausage kitchen need. 


6. Direct savings when you turn to 

VISKING as your sole source for 

casings—economies in printing, 

’ : shipping, paper work, interview- 

to by Constance Bannister a F ing time, inventory overhead. 


Six practical reasons why it’s good 
business to make VISKING your sole 
casing source for 1954. 


VISKING 
CASINGS 


THE VISKING CORPORATION 
CHICAGO 38, ILLINOIS 
IN CANADA: 
VISKING LIMITED, LINDSAY, ONTARIO 


























Capacities from 
60 to 1,000 pounds 





NOTED for leak-proof 
design and special 
safety features 


BUFFALO Stuffers have still another feature that 
puts them in a class by themselves. They are pre- 
cision ground to a mirror finish with a patented 
internal grinder. This eliminates surface pockets 
thereby reducing corrosive action and discolora- 
tion to an absolute minimum. It also makes for 
easier operation of the stuffer. It is features such 
as these that enable BUFFALO Stuffer users to 
produce higher quality products at lower cost. 





QUALITY 
SAUSAGE MACHINERY 


for more than 80 years 


*BUFFALO equipment is noted for its sound design . . . sturdy con- 
struction . . . safety and sanitation . . . dependable performance and 
coast-to-coast factory service. BUFFALO is first in offering new proved 
features that increase plant efficiency and protect product quality. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 


7 Send for these informative Booklets 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 
STANDARD MIXERS, Ca- GRINDERS, Capacities from | (_] Silent Cutter [-] Smokemaster __[_] Head Cheese Cutter 
maaan “ei 1,000 to 15,000 Ibs. per heer {_] Mixer {_] Grinder {_] Pork Fat Cuber 
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BOOST “COLD CUT” SALES 


with the all-purpose flavor-booster . . . Fearn’s 
"C”’ Seasoning for sausages, loaves, canned products 


Here’s the properly-balanced seasoning that more and more 
packers are turning to for increased sales. 

Fearn’s ““C’’ Seasoning is especially designed to enhance the 
over-all flavor of a wide variety of meats. For example: wieners, 
bologna, liver sausage, minced ham, pickle and pimiento, 
chicken, veal and all other loaves—canned meats, stews, soups, 
canned chicken and other specialty products. 

Fearn’s “‘C’’ Seasoning gives processed meat products a rich, 
full-bodied flavor, because, among its several ingredients, it 
contains the proper /evel of monosodium glutamate. Thus, it 
brings out the hidden flavors of the meat—and skillfully steps 
them up through an appealing, properly-balanced blend of 
seasoning! Economical to use. Make a test run soon. 

Fearn’s ‘‘C’”’ Seasoning meets B.A.I. requirements. 


LHARNLN, 


you cam Tal 
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QUALITY..CONTBOL.-CERATLELE D..BY Learn foovs (vc, FRANKLIN PARK, ILLINOIS 
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Like all Fearn products, “C’’ Seasoning 
carries a coded Fearn Quality Control Cer- 
tificate on every shipment made to you. 














AEEBLER 


Precision-Built Equipment” 


will satisfy all of YOUR 
operational needs! 





*All KPBE is RIGHT for YOU! 











KEEBLER's reputation has been built on the 
solid foundation of SERVICE . . . the kind of 
SERVICE that sees to it that every customer 
receives just the item that his particular 
needs require! For 23 years KEEBLER has 
been helping packers, renderers and sausage 


manufacturers to solve their individual and 
collective operational problems . . . and we 


can help YOU solve YOURS! For the Right 
equipment to fit YOUR needs . . . come to 
KEEBLER! 





CUSTOM-BUILT EQUIPMENT? 
SPECIAL MACHINE? AN IDEA? 


Our facilities can help you with your problems 


KEEBLER manufactures a aia etneainen 
complete line of Meat ender 
Packing Equipment that ae 30! 
includes friction and elec- 
tric ho'sis for Beef, Hog 
and Sheep  slaughiering 
. . « Knocking Pens... 
Platforms . .. Head Split- 
ters . . . Scalding Tanks 
. . Dehairing and De- 
horning Machines . 
Overhead Conveyors .. . 
Trimming Tables . . . Cur- 
ing Boxes . . . Smoke- 
houses . . . Jowl Scoring 
Machines . . . Sausage Handling Trucks . . . Sausage Meat 
Trucks . . . Bacon Handling Trucks . . . Offal Trucks . . 
Grinders . . . Mixers . . . Stuffers . . . Meat Cutters 
. . « By-Products Equipment, 


STEELCOTE MFG. 
Damptex Paints & E Is, Specialized for the Meat Pack- 
ing Industry. 
K. C. SEELBACH CO. 
Long-Life Plates, Cutlery and Fat Cubers. 
No Delay—No Waiting—Immediate Service 
and Shipment from our Chicago Plant. 












EEBLER encineerine co. 


1910 West 59th Street ° Chicago 36, Illinois 
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Can Industry Strike Beginning to Pinch 


Canned meat production is being curtailed by the strike against 
the nation’s two biggest can manufacturers, American Can Co. 
and Continental Can Co. Many packers report they are running 
out of ham cans, 12-0z. rectangular cans and other key-opener 
types although they are in pretty good shape for standard round 
cans. Production of canned meat and gravy under government 
contract was being seriously hampered in many quarters. Armour 
and Company has had to stop canning the product altogether and 
has laid off 450 workers because of the cutback in this and other 
operations requiring odd shaped cans. Unless the strike ends, 
other cutbacks will follow in the next two weeks or so. Although 
Swift & Company has been able to continue its beef and gravy 
canning, the firm reports that operations have been slowed down 
in some departments. Spokesmen said that there is sufficient 
product on hand and in transit so the effects will not be felt on 
dealers’ shelves for some time. 


Marketing Margins Not to Blame, USDA Says 


Declining prices for cattle in 1952 and 1953 were not caused 
primarily by widening marketing margins, the U. S. Department 
of Agriculture concluded this week in a report on its beef price 
survey. The primary cause for the decline of cattle prices, the 
USDA said, was the increasing cattle slaughter which took place 
in 1952 and 1953 as cattle numbers leveled off after soaring to 
new peaks. Marketing margins are defined in the report as returns 
for marketing services performed, such as labor, rent, supplies 
and equipment, as well as management and profits. Costs of 
marketing services, the study indicates, tend to remain rather 
constant over short periods, while prices for retail beef and 
cattle change substantially in response to changes in supply and 
demand. 


More Hogs Late in 1954 


Hog slaughter and pork production should turn upward again 
during the latter part of 1954 when the larger pig crop predicted 
for next spring begins to come to market, it was indicated by the 
U. S. Department of Agriculture pig crop report this week (see 
page 13.). However, the volume outlook for the immediate future 
is only fair since the total 1953 pig crop numbered only 82,100,- 
000 head, a decrease of 10 per cent from 1952, and there were 
considerably fewer marketable hogs on farms on December 1 
than there were a year earlier. The 1953 fall pig crop at 31,900,- 
000 head was the smallest since 1947. 


Renderers Optimistic About Year Ahead 


Continued high production of inedible animal fats by the in- 
dependent rendering industry in the coming year and a strong 
demand for the fats are predicted in a 1954 outlook statement by 
Frank B. Wise, secretary of the National Renderers Association. 





















Photo shows how rack arrangement is used in the plant's main cooler. 


Walls are tiled to ceiling level. 


fabricating room. 


View of the portion cut work benches which line one side of the 


‘Built-in’ Product Control 


Efficiency increased in smartly remodeled, enlarged plant through smooth product flow 


ONTROLLED product flow is the 
most unique feature of the newly 
refurbished and enlarged plant of 
Becker Meat & Provision Co., Milwau- 
kee. Not only does the system include 
forward movement of product within 
the plant but it also has the dual desir- 
ables of close weight control (with 
consequent yield control) and visual 
supervision of the main fabricating 
operation from the executive off:ces. 
The plant, one of the largest independ- 
ent hotel mext supply houses in Wis- 
consin, has undergone a major rebuild- 
ing program within the past year. It is 
virtually new both inside and out. 
The expansion program has increased 
the total work area about three times, 


Employe places order ticket into scale for weight imprinting which 
must tally with totals entered by fabricating room. 


from 5,500 sq. ft. to 14,000 sq. ft. 
Located in a two story building, the firm 
still has the upper floor for future ex- 
pansion. Here are housed locker and 
wash room facilities along with dry 
storage area. The basement area, which 
currently is used to process some of the 
freshly dressed poultry the firm handles, 
also represents expansion space. The 
front of the building has been faced 
with striking grayish blue tile against 
which the plant’s name is set in large 
red block letters, giving the entire 
building an attractive, commanding ap- 
pearance. 

Rectangular in shape, the structure 
has a large street frontage. The cen- 
ter portion is devoted to fabrication. 


One end houses the coolers and the 
other end contains the order assembly 
and shipping department. 

All product enters the plant through 
the receiving room which is immediately 
adjacent to the coolers and the work 
room, and moves out at approximately 
the other end of the building through 
the shipping room. Clarence J. Becker, 
president, said the separation of the 
receiving and shipping areas has ex- 
pedited work flow considerably. While 
it is true that during non peak hours 
product could move in and out of the 
plant over the one scale, Becker said 
that the confusion during the morning 
rush would be too great. The plant re- 
ceives all its meats by truck and ships 


This is the receiving room with its dual floor and rail scale. Product 
moves smoothly by rail or truck. 
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Primal cuts are wrapped, scaled and tied with string on Bunn machine, center, on these work 
tables. The entire area is readily visible from offices. 


by truck as it has no rail trackage 
facilities. 

The receiving room is a compact area 
with a U shaped overhead rail system 
leading to the outside. The rail passes 
by the twin headed Fairbanks-Morse 
scale which scales both rail or floor 
loads and then moves into the main 
cooler. The floor was inclined slightly 
at the rece ving door to make it level 
with the sidewalk. After scaling the 
meats can be moved directly into the 
fabricating room or into the main 
cooler. 

Management elected to make the re- 
ceiving room compact to expedite the 
movement of incoming meats into the 
cooler. There is not enough rail or floor 
space to allow a truck load of meats to 
stand about. 

Every piece of meat coming into the 
plant is scaled and lot tagged before 
being moved into the cooler. 

The cooler has a capacity of three 
cars. The back part and the sides have 
a pipe rack holding system for the 
various primal cuts. The front part has 
a work table and holding bins for the 
various provisions, sausage and canned 
meats the firm merchandises. Most of 
the racks have three tiers. 

The cooler, as well as the rest of the 


Adolf Herf, assistant plant manager, conducts 
business from his new office. 


plant, is refrigerated by Gebharct urit> 
furnished by Advanced Engineering 
Corp., Milwaukee, which firm installea 
the refrigeration system for the whole 
plant. The refrigeration piping is in- 
sulated with cork and for further pro- 
tection and sanitation is covered with an 
aluminum sheeting. 

One side of the main cooler leads to 
a one car capacity freezer which has a 
temperature range from minus 5 to 





View of Gebhardt unit, showing manner in which piping is covered 
with aluminum sheeting for protection and appearance. 
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Ira White, fabricating foreman, is photoraphed 


through thermopane window from office area. 


Clarence J. Becker, president, enjoys new 
wood panelled quarters. 


15° F. It holds various portion cut meats 
and the boxed poultry. 

From the main cooler the product 
moves via a Jamison cooler door into 
the fabricating room which is held at 
50° F. The rail leading into the fabricat- 
ing room runs in front of two Vaughan 
band saws which break a primal cut 
into whole cuts as desired by the cus- 
tomer. 

Meats prepared as fabricated primal 


Becker inspects some of the racked rib and loin cuts in spacious new 
cooler of remodeled plant. 
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cuts are moved to a wrapping table sup- 
plied by Phil Hantover, Inc., Kansas 
City, Mo. This firm also furnished all 
the stainless steel work and boning 
tables in the fabricating room. 

The table has a holder for a roll of 
wide band stockinetting and one for 
waxed paper used in the wrapping of 
the cut prior to its outer wrapping in 
the conventional butcher type paper. 
When wrapped the meats are further 
string tied with a Bunn tying machine. 
Management feels there is no point in 
wrapping a piece of primal meat if it 
can easily become unwrapped in sub- 
sequent handling either at the plant or 
at the consumer’s kitchen or holding 
cooler. is eileen 

Meats to be prepared into portion cuts 
or fabricated portion cuts are first 
broken down, as far as possible, with 
the band saw and then moved to the 
stainless steel boning table running 
the length of the room where butchers 
further break it down into the individ- 
ual serving sizes ordered by the cus- 
tomer. 

The portion cut meats are toxed in 
5-, 15-, or 25-lb. fiberboard boxes. They 
are prepared to customer specifications 
as to servings per pound count and 
check scaled before being boxed. 

The scaled and wrapped primal cuts 
or the portion cut meats move via flat 
trucks with their order tickets to the 
order assembly and shipping room. Here 
they are either boxed in 125-lb. fiber- 
board boxes or barreled, depending upon 
the items in the order. Fiberboard boxes 
are steel banded and the barrels headed 
with a muslin type head which carries 
the imprint of the firm’s name. 

After the order is packaged, the order 
ticket is placed in the Toledo Print- 
weigh scale and the whole order scaled. 
The weight on the scale printed ticket 
must tally with that entered in the 
fabricating room. If it does not, the 
whole order is reopened, inspected and 
re-scaled. No product leaves the ship- 
ping room without the scale imprinted 
weight. This technique of weight im- 
printing protects both the plant and the 
customer. 

Management exercises control on 
product first by scaling in all meat and 
placing a lot ticket, on the product; 
second, hy moving’the primal cuts with 
their lot ticket into the fabricating 
room, and third, by scaling the finished 
product as it is packaged for shipment. 

Shipments are made either by one of 
the firm’s five trucks or by common 
motor truck carrier. 

Another control feature built into the 
plant is the thermo-pane window which 
forms part of the wall separating the 
executive offices from the fabricating 
room. At all times management has a 
clear view of activity in its fabricating 
room where most of its employes work. 

Located midway between the two 
exits is the office area. To the street 
side is the general office area while 
on the inner side, facing the fabricat- 
ing room, are the executive offices. 

The firm has enjoyed a substantial in- 
crease in its portion cut meats which 
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Even the safe is new in the Becker plant. 
It's a Mosler unit, recessed in a wall in the 
general office. 


it pushes through trade paper advertis- 
ing. The ads stress the advantages of 
these meats which give the customer 
exactly what he wants as to size and 
grade, which simplify the customer’s 
food preparation and permit him to 
serve uniform, individual portions. They 
also eliminate waste represented by left- 
overs or spoilage. They can be stored 
easily and do not require any butcher 
help in their preparation prior to cook- 
ing. 

To help its salesmen in selling in- 
stitutional accounts the firm has pre- 
pared a sales brochure in which all the 
portion cut meats are presented in col- 
ored photos. 

The Becker firm was founded in 1923 
by David P. Becker who retired from 
management in 1944. Since, the busi- 
ness has been under the direction of his 
son, Clarence J. Becker. With an eye 
to the future Clarence J. had all the 
rebuilding done in comformity with 
MID standards. He also has provided 
facilities for poultry handling. Poultry 
products currently account for 15 per 
cent of the firm’s business. 


More Get Drought Relief 


Four more counties in Alabama and 
one in North Carolina have been added 
to the drought disaster area, Secretary 
of Agriculture Ezra Taft Benson an- 
nounced. They are Fayette, Lamar, 
Marion and Winston Counties in Ala- 
bama and Iredell County, N. C. 

The emergency feed program of the 
USDA now is being offered to eligible 
farmers in 691 counties in 18 states 
and also parts of Hawaii. 


Still Time to Give Views 


The USDA has extended until Janu- 
ary 7, 1954, the period in which meat 
packers and other interested parties 
may submit arguments for or against 
the proposed revisions of regulations 
under the Packers and Stockyards Act. 
Proposed changes that would affect 
meat packers were summarized Novem- 
ber 14 in THE NATIONAL PROVISIONER. 


The 
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Groups Seek to Strengthen 
Oregon ‘Marketing Chain’ 

Ways in which all members of the 
Oregon “meat marketing chain” can 
work together to help solve distribution 
problems will be sought at a livestock 
and meat marketing “conference being 
sponsored by the Oregon State College 
extension service January 6 and 7 in 
Corvallis. 

All persons concerned with livestock 
and meat, including packers, producers, 
marketing agencies, wholesalers, re- 
tailers, labor and consumers, are being 
asked to exchange views and recom- 
mendations at the conference, according 
to Frank L. Ballard, associate director 
of the extension service. He said the 
conference was prompted by the chang- 
ing Pacific Coast marketing picture and 
the cost-price squeeze confronting the 
livestock industry. 

Heading conference plans is Edward 
F. Coles, extension livestock marketing 
specialist. Packers have selected Har- 
old Kummer, president of Kummer 
Meat Co., Hillsboro, to present their 
views as group chairman. 

Among topics to be discussed are 
inspection, grading, consumer educa- 
tion, advertising and promotion and 
need for market information on live- 
stock and meats. The conference will 
be devoted to group reports and ques- 
tions on the opening day. In addition 
to group discussion, a feature of the 
second day will be a meat cutting dem- 
onstration by Max Cullen, merchandis- 
ing director of the National Live Stock 
and Meat Board, Chicago, who is a 
former Oregon man. 

Changes in livestock and meat mar- 
keting on the Pacific Coast in recent 
years will be summarized by Reuben 
Albaugh, California extension livestock 
specialist. 


USDA Gets New Grant for 
Research on Fatty Acids 


A fellowship for research on fatty 
acids derived from domestic fats and 
oils has been established in the U. S. 
Department of Agriculture by the As- 
sociation of American Soap and Gly- 
cerine Producers, the USDA and the 
association announced jointly. The work 
is sponsored by the association’s fatty 
acid division. 

This project will be part of the 
USDA’s research program aimed at 
finding new uses and wider markets for 
fats and oils. The study will be directed 
particularly to research aimed at broad- 
ening the industrial application of fatty 
acids, which comprise 90 per cent of the 
weight of our domestic fats and oils. 

The fellowship, which provides for a 
senior and junior fellow, extends for one 
year and may be renewed by mutual 
agreement. The research will be super- 
vised by the Agricultural Research 
Service’s Eastern Regional Research 
Laboratory in Philadelphia, where the 
work will be done. 

Surplus animal fats amounted to ap- 
proximately 700,000,000 lbs. in 1952. 
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How to Eliminate Drafts for Worker Comfort 


BY H. NYE JOSLEYN 


ISTRIBUTION of air from air con- 
ditioning vents, unit coolers, or 
similar dispersal systems often gives 
rise to unexpected complaints or ob- 
jections. Cool or tempered air blowing 
upon individuals can, because of some 
obscure mental or physical reason, 
bring serious objections even if the 
prescribed air flow is within the com- 
monly recognized range of approved 
practice. Both plant and office em- 
ployes sometimes refuse to work or 
are unhappy under seemingly accepted 
conditions. 
Seated under an anemostat ceiling 
type of air diffuser, two individual of- 
fice workers under identical conditions 
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of air circulation often have different 
concepts of comfort — one complains 
while the other is satisfied. Objection- 
able to employes working in restricted 
areas in cutting and wrapping rooms or 
curing cellars may be the compara- 
tively stronger drafts created by unit 
coolers. Such air streams blowing di- 
rectly upon stored product may also be 
undesirable at times. Blasts of warm 
air from ceiling or floor heaters can 
be bothersome just by their presence. 
The plant enginer is often called upon 
to take prompt action to stop such 
complaints whether they be reasonable 
or not. 

Disturbing drafts from the anemostat 
type ceiling diffuser can be satisfactorily 
controlled by placing metal wool inside 
the louvers. Insert the wool only at 
those points on the circumference as 
required to modify the flow in the 
desired direction. Do not just stuff the 
filtering material into the openings but 
remove the louver assembly and lay the 
matted metal wool evenly in regular 
layers. Adequate and convenient for 
this purpose are the non-corrosive 
shredded metal pot washers used by 
clean-up gangs. 

Modify the air flow from unit coolers, 
duct systems, or forced air space heat- 
ers by constructing and installing sheet 
metal adapters to enlarge the outlet 
so as to accommodate a required num- 
ber of metal filters. Satisfactory are 
the matted aluminum filters often used 
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in air conditioning having the desirable 
characteristic of being washable, dur- 
able, and non-corrosive. 

To prevent loss of air capacity fol- 
low the rule of thumb to have the 
filter area twice that of the original 
openings. In constructing the enlarged 


outlet make suitable provisions for 
ready removal of the filters. 

Enlarging the dispersal area with the 
addition of filters cuts down the air 
draft. by providing innumerable small 
abrupt changes in the flow, breaking 
up the flow into many small channels 
and directions. Further enlargement of 
the filter area will increase the air 
stream dispersal in nearly direct pro- 
portion. 

Excessive moisture carry over from 
unit coolers may be eliminated by the 











Enlarged duct outlets. 


additional installation of proper baffles 
located close behind the filters inside 
the adapter or duct. Make the baffles 
of galvanized sheet metal louvers 3% in. 
wide, spaced % in. apart, and slanted 
at an angle of 50 deg. toward the air 
flow. 


New Benson Assistant 


Secretary of Agriculture Ezra Taft 
Benson has appointed Charles Figy of 
Morenci, Mich., as assistant to the sec- 
retary. 

Figy will be in charge of relations 
with state commissioners, secretaries 
and directors of agriculture, replacing 
Whitney Gillilland, who has been named 
chairman of the War Claims Commis- 
sion. 

The new Benson assistant served 11 
years as Michigan’s director of agri- 
culture. 
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Plant Operations 


Beef Bacon Producers 
Tell Big Product Demand 


Two Broken Bow (Neb.) men who 
experimented until they could cure beef 
bacon say they haven’t been able to 
keep up with the demand for their prod- 
uct since they began marketing it four 
months ago. 

The producers, shown with the prod- 
uct in the accompanying photo, are 





Glen Chapin (left) owner of the Broken 
Bow Packing Co., and Joseph J. Lepant, 
jr.. manager of a Broken Bow retail 
store for Food Centers, Inc., Hastings, 
Neb. 

Believing that the meat market offer- 
ing the largest variety of beef during 
the record cattle production would be 
able to outsell competition. Lepant ap- 
proached Chapin about a year ago with 
the idea of curing boneless beef plates 
and increasing demand for this cheaper 
cut. They began work, boning, trim- 
ming and experimenting on several cuts 
and cures. 

In time they concluded that only the 
“heart” of cornfed Prime or Choice 
grades of beef would make the best 
bacon with a tendering process that 
they kept secret. Only the tendering 
process, they say, is different than in 
curing pork. 

According to Lepant, this “Sandhill 
Beef Bacon” has been outselling pork 
bacon four to one in his market, the 
product’s only outlet in Broken Bow. 
They have been unable to keep up with 
the demand from other retail and whole- 
sale outlets in the immediate territory 
because of limited facilities but plan to 
produce 1,000 lbs. a week beginning in 
January. Among the reasons for the 
product’s popularity, according to its 
producers, is that it has less cooking 
shrinkage than most pork bacon. 


@ The butchers of Chester, England 
fought so bitterly against admitting 
outside suppliers to city markets that 
the mayor of the city tossed the whole 
guild in prison in 1587. 






















E.W. KNEIP, INC. 


BEEF e¢ VEAL e PORK e OFFAL 
Boneless BEEF ¢ Boneless VEAL «¢ Boneless PORK 






























ELMER KNEIP, Pres. ° ELTON CHRISTENSEN, Exec. V. Pres. 
Est. 213A 


911 W. FULTON ST., CHICAGO 6, ILL. ¢ Phone MOnroe 6-0222 


ELBURN PACKING CO. \ 


Carload Shippers of Quality Beef All Sales 


Est. 213 Thru 
ELBURN, ILLINOIS Chicago Office 


NEBRASKA BEEF CO. 911 W. Fulton St. 


Phone: 
QUALITY BEEF IN CARLOAD LOTS MOnroe 6-0222 


Est. 489 


OMAHA, NEBRASKA / 


ROBERTS and OAKE Inc. 


QUALITY PORK PRODUCTS SINCE 1895 
SWEETMEAT BRAND HAMS & BACON 

Union Stockyards ¢ Chicago, Illinois « Phone YArds 7-1900 
Madison, South Dakota 


JOHN BLANKENSHIP, Exec. Vice Pres. 
Est. 169 














ALL PLANTS UNDER B.A.I. INSPECTION 





Contact 


- E. W. Kneip, Inc., for Information 


911 W. FULTON ST. 
Telephone: MOnroe 6-0222 
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Hog Production May Start Rise Next Year 


After 1953 Pig Crops 


p IRST signs of a change in the direc- 
tion of hog production came this 
week when the U. S. Department of 
Agriculture reported that the 1954 
spring hog crop may be 4 per cent 
larger than in 1953. Such a development 
would foreshadow expansion in slaugh- 
ter and pork production late next year 
and would reverse the downward trend 
of recent months. 

However, with the 1953 spring pig 
crop totaling only 82,100,000 head—a 
decrease of 10 per cent from 1952—and 
with considerably fewer marketable 
hogs on farms on December 1, the out- 
look for slaughter and pork volume in 
the immediate future is only fair. 

The 1953 spring pig crop was down 
11 per cent and the fall crop down 9 per 
cent. The number of sows farrowing 
this fall was 9 per cent smaller than 
last year. The number of pigs saved 
per litter at 6.70 was slightly above last 
fall and was the highest on record. The 
fall pig crop at 31,900,000 head was the 
smallest fall crop since 1947. The 1953 
spring pig crop totaled 50.200 000. 

For the 1954 spring pig crop, re- 
ports on breeding intentions indicate a 
total of 7,795,000 sows to farrow, 6 
per cent above the number farrowing 
last spring. If the intentions for spring 
farrowing materialize, and the number 
of pigs saved per litter equals the 10- 
year average with an allowance for up- 
ward trend, the 1954 spring pig crop 
would be 52,000,000 head, or 4 per cent 
larger than last spring. 

Marketings from the 1953 spring crop 
were quite rapid during the early fall 
months and at lighter weights than the 
previous fall. On December 1 the num- 
ber of hogs of six months old was re- 
ported to be nearly a fifth smaller than 
last vear. 

FALL PIG CROP: The number of pigs 
saved in the fall season of 1953, esti- 
mated at 31,882,000 head, was 3 079.000 
head or 9 per cent smaller than the 
1952 fall crop, 13 per cent below the 
1942-51 average, and the smallest fall 
crop since 1947. Fall pig numbers were 
below last year in all regions. The North 
Atlantic states were down 19 per cent; 
East North Central, 6 per cent; West 
North Central, 7 per cent; South At- 
lantic, 14 per cent; South Central, 14 
per cent, and West. 19 per cent. 

The total of 4,762,000 head of sows 
farrowing in the fall of 1953 was 9 
per cent smaller than a year ago and 
16 per cent smaller than the 10-year 
average. 1953 fall farrowings were 4 
percentage points below the number that 
farmers’ reports last June indicated 
would farrow. All regions except the 
South Central showed larger decreases 
in fall farrowings than indicated last 
June. 

The number of pigs saved per litter 
at 6.70 was the highest on record for the 
fall pig crop exceeding the previous fall 
high of 6.65 pigs saved in 1950 and 1952. 


Slip 10% Below 1952 


Weather conditions during the peak fall 
farrowing months were generally favor- 
able, and attractive hog prices encour- 
aged better care. 

Compared with a year earlier, the 
monthly distribution of farrowings in 
the 1953 fall season showed a larger 
percentage of litters in July, August 
and November and smaller percentages 
in June, September and October. The 
percentage of sows farrowing each 
month during the fall season compared 
with the same month in 1952 was as fol- 
lows: June 19538, 14.4 per cent compared 
with 15.4 per cent in June 1952; July, 
13.1 compared with 125; August, 25.2 
and 23.0; September 27.7 and 29.6; 
October, 13.6 and 14.0; and November, 
6.0 and 5.5. 

SPRING PIG CROP: The 1953 spring 
pig crop is now estimated at 50.237,- 
000 pigs, 11 per cent below 1952. The 
number of sows farrowing in the 1953 
spring season totaled 7,377,000 head, 13 
per cent smaller than a year earlier. 
The number of pigs saved per litter at 
6.81 was the highest on record. 

YEARLY PIG CROP: The combined 
spring and fall pig crop for 1953 is 
estimated at 82,119000 head. This is 
9,112 000 head or 10 per cent smaller 
the 1952 crop and 13 per cent smaller 

(Continued on page 32) 


New Zealander Tells Wish 
For More Trade with U.S. 


New Zealand’s desire to sell more 
meat to the United States and buy in- 
dustrial equipment in return was ex- 
pressed recently in Dallas, Tex., by 
William J. Syme, superintendent engi- 
neer for Auckland Farmers’ Freezing 
Co., Ltd., Auckland, N. Z. 

After visiting Neuhoff Brothers Pack- 
ers, Inc., Syme said that methods and 
practices used at the Neuhoff plant are 
much the same as those used in New 
Zealand “but again we are lacking in 
proper machinery.” 

New Zealand with a human population 
of approximately 2,000,000 and a sheep 
and cattle population of about 41,000,- 
000, exports principally to England. 

Syme, whose company operates two 
refrigerated stores and three meat 
packing plants in Northern New Zea- 
land, said his company is planning to 
build a fourth packing plant. The new 
plant will bring to 39 the number of 
packing plants in New Zealand. 


Pleasant Home Work 


The research laboratory of Canada 
Packers, Ltd., Toronto, which is con- 
tinuing its investigation on dog and 
cat food preparations, has a ready-made 
taste panel. A selection of the canned 
foods is given to employes owning pets 
along with a form to be returned list- 
ing the pets’ preferences. 











AROMIX CORPORATION, a seasoning firm started in Chicago in 1939, 
recently took its third major expansion step when it moved into this large 
4-story building. A. F. Zavodsky, president, and the late Julius Lipton 
founded the company. Ray Waite, who joined the firm later and became sales 
manager, and Zavodsky both have had packinghouse experience, the former 
with Roberts & Oake, and the latter in the Research and Development de- 
partment at Armour and Company. Frank Daniele, jr., who joined the firm 
in 1940, is now superintendent. Aromix’ first location was on the south side 
on 26th st. The next move was to 612 W. Lake st. and the current move to 
1401 W. Hubbard st., telephone MOnroe 6-0970. The building contains a 
working laboratory, cooler, concrete floors and ample room for expansion. 
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USDA, Aided by Industry 
To Issue Weekly Report 
On Poultry Slaughtered 


Information on the volume of poultry 
slaughtered at plants throughout the 
United States will be collected experi- 
mentally each week by the U. S. De- 
partment of Agriculture, beginning in 
January, and summaries of the data will 
be issued weekly, the USDA has an- 
nounced. 

The data will show, on a nationwide 
and regional basis, the slaughter of each 
of the following classes of poultry: com- 
mercial broilers and fryers, other young 
chickens (farm run), hens, roosters, 
turkeys of light breeds, turkeys of the 
heavy breeds, ducks and geese. (A 
monthly summary will be carried by 
THE NATIONAL PROVISIONER.) 

The service is being initiated on a 
trial basis, under authority of the Agri- 
cultural Marketing Act of 1946, to deter- 
mine its practicability and usefulness. 
It was recommended by the Poultry Re- 
search Advisory Committee, which rep- 
resents the industry in advising the 
USDA. The committee felt that data 
now available on poultry marketing 
should be broadened and improved for 
the guidance of the trade. 

The weekly figures on poultry slaugh- 


ter are expected to give a more com- 
plete picture of the quantity of birds 
moving to market than has been pro- 
vided by the more limited data on mar- 
keting available in the past. In time, 
this new report should help to show 
relationship between volume of poultry 
marketed and price trends, and should 
help also in adjusting marketing opera- 
tions more closely to market conditions. 
It also may provide a basis for estimat- 
ing the rate at which laying flocks are 
being liquidated and the rate at which 
the supply of broilers and fryers on 
farms is being either held back or de- 
pleted. 

In preparation for the service, slaugh- 
terers in all states were asked to advise 
the USDA whether they would be will- 
ing to send in weekly reports on the 
volume of poultry killed. About 500 
slaughterers agreed to do so, and these 
include the largest slaughtering con- 
cerns, the USDA said. 


Colombia Eases Import Ban 


Colombia has removed a wide variety 
of meat products from the list of pro- 
hibited imports, including fresh meat 
(except bacon), canned meat products, 
salted, smoked, dried or cooked meats, 
sausage and other meat items under 
classification 118. 





No Cellophane Monopoly 


Chief Judge Paul Leahy in U. §, 
District Court in Wilmington held on 
December 14 that the government’s 
complaint in the cellophane anti-strust 
suit should be dismissed. The com- 
plaint, filed in 1947, charged that E. I. 
du Pont de Nemours & Co. monopolized, 
and combined and conspired to monop- 
olize, the sale of cellophane and of 
cellulose caps and bands. Judge Leahy 
stated as his conclusion of law: 

“The facts destroy the charges here 
made. There has been no monopoliza- 
tion or conspiracy or combination or 
attempt to monopolize shown. The rec- 
ord reflects not the dead hand of mon- 
opoly but rapidly declining prices, ex- 
panding production, intense competition 
stimulated by creative research, the 
development of new products and uses 
and other benefits of a free economy. 
Neither Du Pont nor any other Ameri- 
can company similarly situated should 
be punished for its success.” 


High Court Clarifies T-H 


The Supreme Court has ruled that 
in most circumstances an employer can- 
not sue a union under state law for 
unfair labor practices if the situation 
is covered by the Taft-Hartley Act. 








Oppenheimer Offers ‘Billboard’ Type Sales Aids 


Two new sales aids are being offered 
by the Oppenheimer Casing Co., Chi- 
cago, to call attention to packer’s brand 
of sheep casing franks and. natural 
casing pork sausage. The new Op- 
penheimer consumer box design for 
sheep casing franks (above) is aimed 
at increasing sales from self-service 
meat cases, according to M. S. Holstein, 
the firm’s director of sales. He refers 
to the three-color carton as the “bill- 
board” type package because each of 
the six panels has a selling job in the 
competitive meat case. Plates have been 
placed with Marathon Corp., Menasha, 
Wis. 

Store door also becomes “billboard” 
for packer’s brand of natural casing 
pork sausage with new transparent sign 





made available by Oppenheimer. Sausage poster (shown in photo with girl) is 
easy to mount on doors, store windows and meat cases by pressing after the 
removal of tapes from pressure sensitive strips. Sales message reads, “Break- 


fast * Lunch « Dinner. There’s Just Nothing Like 


Natural Casing Pork Sausage.” 


14 


. .. (packer’s brand name) 


The 





STRAIGHT FROM THE DRAGON'S MOUTH, 
the story of Pard Dog Food and Pard Meal 
product of Swift & Company is going to 


customers via the "Kukla, Fran and Ollie” 
television program. Unique in TV advertising 
is the fact that Oliver J. Dragon, the “Ollie” 
of the gang, gives the commercials. Swift is 
furnishing a great variety of store material 
to help dealers with the promotion. The pro- 
gram appears over 52 NBC stations from 2:30 
to 3 p.m. (CST) every Sunday. 


Half-Day Holiday 


President Eisenhower’s executive or- 
der excusing federal employes from 
duty one-half day on December 31, the 
day preceding New Year’s Day, has 
been relayed to federal meat inspectors 
in Meat Inspection Memorandum No. 
198. December 24 also was a half-day 
holiday. 
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FLASHES ON SUPPLIERS 


VISKING COR- 
PORATION: How- 
ard R. Medici, 
vice president and 
treasurer of this 
Chicago casing 
manufacturing 
concern, has been 
elected to the new- 
ly created post of 
executive vice 
president, it was 
announced by J. 
Paul Smith, presi- 
dent. Medici will H. R» MEDICI 
continue as treas- 
urer and as a member of the board of 
directors. 

DEWEY AND ALMY CHEMICAL 
cO., CRYOVAC DIVISION: The Chi- 
cago sales office has moved to a new 
location at Room 600, 140 N. Dear- 
born st., Chicago 3, it was announced 
by Robert A. Miller, district sales 
manager. The telephone number is 
FRanklin 2-6360. 

TRANSPARENT PACKAGE CO.: 
Lawrence J. Cullen has been appointed 
sales development 
manager for this 
Chicago concern, it 
was announced by 
E. E. Ellies, vice 
president and di- 
rector of sales. 
Cullen had previ- 
ously been associ- 
ated with Auto- 
maticControls 
Corp., Ann Arbor, 
Mich., as national 
sales manager and 
with the Electrical 
division of Nesco, 








L. J. CULLEN 





Inc., Chicago, as 
sales manager. Cullen resides in River 
Forest, a suburb of Chicago. 

SYLVANIA DIVISION, AMERI- 
CAN ViISCOSE CORPORATION: 
Appointment of three new salesmen 
has been announced by Sylvania. W. 
J. Howells will cover the Southern 
Pennsylvania and West Virginia ter- 
ritory; L. D. Tyler will handle North- 
western Pennsylvania, and Robert P. 
Thornton has been assigned to the 
Boston sales office to cover South 
Massachusetts, Rhode Island and part 
of Boston. 

THE BRISTOL CO.: Ernest Nuber 
has been appointed sales manager, In- 
strument division, of this Waterbury, 
Conn. firm. 


Oregon ‘Cattleman of Year’ 


Everett Shipley, Clackamas County, 
Oregon, was named 1953 “Cattleman of 
the Year” at the third annual banquet 
of the Oregon Cattlemen’s Association 
at Prineville. Members ate Hungarian 
goulash at the banquet to show how 
low cost beef can be utilized in tasty, 
inexpensive dishes. 
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N. longer is it “conversation" that 
SPECO. plates are the ‘world's finest, 
cuttingest and -wearingest’, to para- 
phrase “The Old Timer." Now, every 
SPECO plate is individually DIAMOND- 
TESTED for your protection—before it is 
shipped—to assure you long, trouble-free 
performance—today's best plate buy! 


Pictured (left) with SPECO's famed "Old Timer" is the 
one-piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble ... to clean. . . self-sharpening. 


Pictured below is SPECO's C-D Cutmore—top quality knife 
a the low-priced field. Outwears, out-performs costlier 
nives. 


There are six SPECO knife styles . . . a wide variety of 
SPECO plate styles—in a complete range of sizes for all 
makes grinder. All SPECO products are guaranteed. 


SPECO's C-D Sausage-Linking Guide increases hand-linking 
speeds, cuts costs, improves product appearance. 





FREE: Handy SPECO PLATE ORDERING 
GUIDE, plus convenient product price 
folder, with separate "GRINDER 
POINTERS." Write today. 


THE SPECIALTY MANUFACTURERS 
3946 Willow Street, Schiller Park, 





Illinois, 











HICKORY —- HICKORY 


CRUSHED FINE HICKORY 
BEST QUALITY FOR SMOKING HAMS - BACON - SAUSAGE 


OLE TOM'S 
GOLD SEAL BRAND GENUINE 100% PURE HICKORY 


By far the best brand to buy - - - Write today for price list. 


THE La PIERRE - SAWYER HANDLE CO. 


JACKSON bd MISSOURI 














BLACK HAWK 


MEATS 


HE LAND C RN 
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CHAS. G. SCHMIDT 
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EVEN LONGER LIFE tor BOSS BELT SCRAPERS 


UNIFORMITY — RESILIENCY — STAMINA 


han Zelelame(=lalolla:] quel tM ilasic Min =1]-1a t Mele] eel tt-1N i ale] mel a-mate)) scrapers, for the ones you are using are either to¢ 
shiny-clean, or if your dehairer acts tough, ejects car imber or too stiff 
casses nicked and bruised, you need a change of belt 
tr ” 
CHANGE TO NEW “BOSS” SCRAPERS 

Don't throw a whole department out of balance be BOSS” Belt Scrapers now deliver even longer wear 
rolUEY-Me) Mel Milalctisiell=1e)m@mel-Jalellalave me) el-1aelilola mm Glalelalel-MaTe even cleaner work, thanks to the new use of tough 
a uniform, resilient, long life belt scraper for correction synthetics instead of natural fibers 

< > | > > 
(Gl ikelalel-Ma (omc ME Tel de] ol-Tam ile] Mt aslollalieliakwe-s cela mmelale MEN Zeta) Order a supply today and watch the exciting ‘new 


pressure. Change to the scraper which is built about a 


pake La altar: performance of your tired/tough ersdareliacis 
fel) h, water resistant, synthetic fiber core.* 
ripe 


OFom i maleh a 


Always a scraper of extra resiliency and stamina *Regular BOSS Belt Scrapers are available also. 


THE rere wires SUPPLY COMPANY | 


CINCINNATI 16, OHIO 


J 








Ashby to Direct Marketing 
For Hygrade and Kingan 


N. Bruce Ashby, vice president and 
marketing director of Kingan, Inc., 
Indianapolis. a 
subsidiary of the 
Hygrade Food 
Products Cerp. of 
Detroit, has been 
appointed mar- 
keting director of 
both firms. The 
appointment was 
announced in De- 
troit by Hugo 
Slotkin, Hygrade 
president. 

Ashby will di- 
rect sales, adver- 
tising and mer- 
chandising for 
the combined operations. Ashby joined 
Kingan in September, 1951, as sales 
manager. In 1952 he was elected vice 
president in charge of sales and later 
was named marketing director. He 
went to the Kingan firm from Oscar 
Mayer & Co. where he had been man- 
ager of the shelf canned meats and 
shelf service division and a member 
of the overall merchandising and ad- 
vertising policy committees. 

A veteran of World War I, Ashby 
served in various capacities in Wash- 
ington during World War II. He also 
served as an executive of both Lord 
and Thomas and J. Walter Thompson 
advertising agencies. 


N. B. ASHBY 


Neuhoff Employes Please 
All with Christmas Gift 


The three Neuhoff brothers of Neu- 
hoff Bros. Packers, Inc., Dallas, Tex., 
didn’t want a present from their em- 
ployes but it looked as if they were 
getting a television console at the 
firm’s Christmas party. When they 
removed the gift wrappings, they were 
both surprised and pleased. 

It was an incubator for premature 
babies at a Dallas hospital. The in- 
cubator is inscribed, “Given to Saint 
Paul’s Hospital at Christmas, 1953, in 
grateful appreciation of Henry, jr., 
Joseph and John D. Neuhoff by the 
employes of Neuhoff Bros. Packers.” 

In a drive led by Leonard Hamzy, 
company purchasing agent, 550 work- 
ers had donated $850 to buy the in- 
cubator. “This is really the way to 
put Christ back into Christmas,” said 
the Mother Superior as the gift was 
delivered to the hospital after the 
party. 
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Arthur L. Jones, Armour 

Executive, Dies in Chicago 
Arthur L. Jones, 60, assistant treas- 

urer and general credit manager of 

Armour and Com- 

pany, died De- 

cember 21 in the 


af 


_ Swedish Covenant 


Hospital, Chicago. 
He had been ill 
since October. 

Jones started 
with the Armour 
credit department 
in Chicago in 1919 
after having 
served in the U.S. 
Navy. He was ap- 
pointed general 
credit manager of 
the company in 
1946 and was named assistant treas- 
urer the same year. 

He served as mayor of Park Ridge, 
Ill., from 1934 to 1941 and was a past 
president and national director of the 
Chicago Association of Credit Men. 

His widow, two sons and a daughter 
survive. 


A. L. JONES 





PERSONALITIES 


and Euents 


OF THE WEEK 





Robert C. Paulus, president of 
Paulus Brothers Packing Co., Salem, 
Ore., was elected to the board of 
directors of the National Association 
of Manufacturers during the NAM’s 
Congress of American Industry In 
New York City. < 

>A. D. Donnell, vice president of The 
Rath Packing Co.; Waterloo, Iowa, 
was elected treasurer of the Iowa Col- 
lege Foundation at a meeting in Des 
Moines of: its board of governors, 
composed of college presidents and 
lay representatives. 

&Formerly known as the Locker 
Plant, the Mineral Wells Packing and 
Processing Co., 815 North Oak, Min- 
eral Wells, Tex., reopened for busi- 
ness recently after extensive refub- 
ishment. 

>A new meat packing plant, which 
will employ about 15 persons, is being 
built in Jacksonville, Tex., by Frank 
Keasler, Jacksonville lumberman. 

> Adolph Barrere, treasurer and mem- 
ber of the board of the Arabi Packing 
Co., Inc., New Orleans, La., has been 
elected president of the Jackson 
Homestead Association. Barrere has 
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been a member of the association’s 
board of directors for 40 years. 


Fire recently destroyed the meat 
plant owned and operated by Martin 
W. Chronister at Spring Mount, Pa. 
Chronister, who is 80 years old, said 
he did not plan to rebuild. He had 
operated the business in Spring Mount 
for more than 50 years. 

George Wethers, a former Armour 
and Company manager in Bingham- 
ton, N. Y., and Hazelton, Pa., died 
recently. He was associated with the 
Office of Price Administration during 
World War II. 


Fred L. Dold, president of Fred Dold 
& Sons Packing Co., Wichita, Kan., 
has been elected to a three-year term 
on the board of directors of the 
Wichita Chamber of Commerce. 
Beginning January 2, the export of- 
fice of Fuentes & Co., packinghouse 
products, will be located at 82 Beaver 
st., New York 5, N. Y, 

»Carl W. Jensen has been appointed 
sales supervisor for Swift & Com- 
pany’s gelatin-stabilizer department, 
according to E. R. Paul, general de- 
partment manager in Chicago. Jensen 
has been with Swift as a gelatin and 
stabilizer sales representative for the 
past eight years. 

Midwest Order Buyers, division of 
H. L. Sparks & Co., National Stock 
Yards, Ill., now is on television from 
station WGEM-TYV, channel 10, Quin- 
cy, Ill., with spot announcements five 
days each week, picturing hogs going 
from farmers to Midwest Order Buy- 
ers. 

&Stark, Wetzel & Co., Inc., Indianap- 
olis, has opened a new employe cafe- 
teria. 

Clarence Hourvitz, treasurer of the 
Churchill Meat Co., Pittsburgh, served 
as ticket chairman for the recent 
B’nai B’rith fifth annual All-Star 
Show at Syria Mosque. 

»J. J. Vanier. Hereford breeder and 
owner of the C-K Packing Co., Salina, 
Kan., has purchased the Juanita Farm 
near Manhattan, Kan., from Jack 
Casement. Vanier said he plans to 
make the farm a show place and 
demonstration ranch for his,cattle and 
products. He also is a mill owner 
and feed manufacturer. 

&The Atlantic Meat Co., Halifax, 
Nova Scotia, has applied to the city 
council for permission. to build and 
operate an abattoir in Halifax. 
Quaker City Packing Co:, Inc., Al- 
lentown, Pa., has appointed Michael 
M. Mendlow and associates of 4733 
Center ave., Pittsburgh, Pa., as its , 
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af Se the night before Christmas 
our plants had closed down, 
Machinery was idle 
as the Custom family gathered 


"round. 


We sat and looked back 
at the business we'd done, 
At the hard work involved, 


at the friends we had won. 


Then it came to our minds 
that no thanks had we given 
To you friends of ours 


and this nation we live in. 


So, now, Merry Christmas to all 
and be of good cheer. 
From Custom here’s thanks 


and a Happy New Year. 


9 N. WESTERN AVE CHICAGO 172, tkk 





brokers in the Pittsburgh and Eastern 
Ohio territories, Sydney B. Ansell, 
Quaker City vice president, announced. 
mA fire, believed caused by children 
playing: with matches, destroyed the 
slaughterhouse of the . Commercial 
Meat Co., Oklahoma City, Okla., re- 
cently. J. W. Hill, manager of the 
firm, said no animals were in the 
building at the time of the blaze. 

&H. R. De Cressey, 50, well-known 
to the meat industry as a supplier 
represen- 
tative for many 
years, died re- 
cently of a heart 
attack. 

De Cressey 
joined the then- 
young Visking 
Corp. in 1927 as 
one of its first 
two salesmen 
and remained 
with the firm for 
18 years, serving 
for several years 
as sales super- 
visor. In 1945 he 
became associated with Frank Hoy 
in Milwaukee and developed the Hoy 
ham mold which they subsequently 
sold to the Globe Corp. 

He worked for Globe a year and 
then became an active member of 
the Milwaukee Spice Mills. His widow 
and mother survive. 

Forrest Randolph Co., Mill Valley, 
Calif., has announced that it is con- 
tinuing for western states packers and 
processors the meat brokerage service 
discontinued by Merrill Lynch, Pierce, 
Fenner & Beane. 

Fred Howard Stemm, Swift & Com- 
pany cattle buyer for 45 years, died 
recently in Western Springs, IIl., at 
the age of 81. Stemm was in charge 
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Cudahy Plans Expansion 
At North Salt Lake Plant 


Plans to boost unit slaughter and 
processing production some 50 per 
cent at the North Salt Lake City 
plant of the Cudahy Packing Co. have 
been disclosed by E. A. Cudahy, jr., 
Cudahy western division manager. 

He said the expansion program, still 
in the embryo stage, is expected to 
call for additional building, machinery 
installation and a “substantial” in- 
crease in the number of employes. 
The plant currently employs 300 per- 
sons. 

Cudahy explained that the popula- 
tion movement to the west prompted 


the,expifhsion. 
4 





of buying in the Chicago and New 
York markets when he retired in 
1936. He was a buyer in Omaha, St. 
Joseph and Kansas City before his 
transfer to Chicago. 

Leonard Jones, formerly with the 
brokerage firm of E. G. James Co. 
at San Francisco, now is in charge 
of the San Francisco office of the 
Ted Green Brokerage Co. Tom Roth, 
who has been with the Los Angeles 
office of Merrill Lynch, Pierce, Fen- 
ner & Beane, will be associated with 
the Ted Green Brokerage Co. of Los 
Angeles on provisions after January 1. 
&George E. Henry, manager of the 
retail department of Armour and 
Company in Kansas City for 30 years 
before his retirement in 1940, died re- 
cently at the age of 78. 

>A new slaughterhouse is being con- 
structed by the W. S. Lawrence 
Frozen Food Plant and Steak House, 
Comanche, Tex. 

“Personality Traits Necessary for 
Business Success” was the topic of 
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United Press Photos 


FEASTS FOR THE EYES, which may suggest ideas for local packer exhibits, are these clever 
Parisian meat displays. At left, Andre Moulin shows a ship model he made, using half a lamb 
for the hull and beef tails for the rigging. The three little pigs in photo at right are of pork 
sausage, and tiny ham and sausage hors d'oeuvres decorate cake. Camille Ravot was the 


creator of this one. 
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E. H. Wagner, chief of the employ- 
ment division of Swift & Company, 
Chicago, in a recent address before 
commerce students of McNeese State 
College, Lake Charles, La. 

Frank S. Schuler, who retired five 
years ago after 45 years as a sales- 
man for Arbogast and Bastian Co., 
Allentown, Pa., died recently at the 
age of 74. 

Ladislav (Larry) Tonar, meat whole- 
saler in Cudahy, Wis., for more than 
20 years, died recently at the age of 
58. Before opening his own business, 
he worked for Cudahy Bros. Co., 
Cudahy, and Plankinton Packing Co., 
Milwaukee. 

eF. L. Ritter of the Oregon Meat 
Council has been appointed to a one- 
year term on the board of directors 
of the Portland Chamber of Commerce. 
&Jack Sims has assumed manage- 
ment of the Brazos Valley Ref. Co-Op 
in Brookshire, Tex., succeeding W. W. 
Broeder. Sims has had 15 years of 
experience in meat processing. 


New York Incorporations 


Several meat packing and process- 
ing firms were incorporated recently 
in the state of New York. The new 
corporations and directors include: 

Steinberg-Feldman Packing Corp., 
New York City, c/o Jack Zlaw, 521 
Fifth ave., New York City. Directors: 
Paul Steinberg, 2302 Avenue “O”, 
Brooklyn; Stanley Feldman, 2 Min- 
erva pl., Bronx, and Gilda J. Beller, 
1735 Purdy st., Bronx. 

Conte-Ridgewood, Inc., Brooklyn, 
meat and meat products, c/o Huffman 
& Rubin, 1 Hanson pl., Brooklyn. Di- 
rectors: Celia Sakin and S. Robert 
Rubin, both of 1 Hanson pl., Brook- 
lyn, and Pasquale Conte, 5100 Hollis 
Court blvd., Flushing. 

Utopia Meat Center, Inc., Brooklyn, 
meat and meat products, c/o Eugene 
Gold, 66 Court st., Brooklyn. Directors: 
Adele M. O’Keefe, 209 Lincoln pl., 
Eugene Gold, 462 East 46th st., and 
Bernice Rubenstein, 629 Ocean pkwy., 
a!l Brooklyn. 

Elizabeth Packing Co., Inc., Thomp- 
son, meats, etc. Directors: Adele 
Glick, 479 East 93rd st., Brooklyn; 
Harry Neuman, 297 Pomona ave., 
Newark, N. J., and Hyman Blum, 302 
East 91st st., Brooklyn. 

K & M Beef Corp., Hempstead, 
Nassau County, c/o John McRobb, 
50-32 203rd st., Bayside, L. I. Di- 
rectors: Jeanne Vinicombe, 43 North 
Forest ave., Rockville Centre; Charles 
Kuhn, 7 Laurel ave., Baldwin, and 
McRobb. 

Wynn Packing Corp., 112-48 Fran- 
cis Lewis blvd., Saint Albans, Queens. 
Directors: Albert and Martha Wynn, 
213-22 69th ave., Bayside, L. I., and 
Marie Lucido, 1147 49th st., Brooklyn. 

Evelyn Packing Co., Inc., 479 Wash- 
ington st., New York City, meat and 
fish products. Directors: Fay Blum, 
Muriel Brownstein and Bertram Mil- 
ler, all of 64-74 Dry Harbor rd., 
Middle Village, L. I. 
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It Surely wasa Bearcat” 





Forty years ago the Stutz was thought of as the king of 
the sports cars. In many ways its performance was years 
ahead of its time. However, the 1913 Stutz for all its 
advanced design and speed, could not compare with the 
car of today for overa!! efficiency and comfort. 


Your machinery may be basically good and efficient. How- 
ever, new refinements and methods of operation are con- 
stantly being pioneered by Dupps engineers, methods and 
refinements that make your whole operation more efficient 
and more profitable to you. It is to your advantage to 
keep your equipment operating at top efficiency. Why not 
let us take a look at your plant, there is no obligation 
on your part and we may be able to show you how with 
a few changes your p!ant can be more efficient at a mod- 
erate cost. Write us today. 


*If you'd like a complete set of these antique auto- 
mobiles, suitable for framing, just drop us a line. 


~DUPPS = 


GERMANTOWN, OHIO 


MANUFACTURERS O 


RENDERING AND SLAUGHTERING EQUIPMENT 

































































@ FOAMGLAS stays dry 


The sealed glass cells of FOAMGLAS are inherently 
waterproof . . . effectively resisting moisture absorp- 
tion and the transmission of water vapor. 


@ FOAMGLAS can’t burn 


The fact that this cellular glass insulation is com- 
pletely non-combustible is an important safety 
factor for all types of construction. 


@ Rot and vermin proof 


FOAMGLAS is inorganic . . . will not rot or de- 
teriorate and provides no food or nesting materials 
for rats, roaches or other pests. 
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@ Long-lasting insulation 

Lightweight, but strong and rigid, FOAMGLAS 
retains its original insulation value . . . gives long, 
maintenance-free service on floors, walls, ceil- 
ings, roofs, piping and equipment in refrigerated 
structures. 


BRAND-NEW BOOKLETS! 


Write us for these new 
booklets which are packed 
with the latest information 
about FOAMGLAS, indi- 
cating whether you are 
interested in insulation for 
refrigerated structures, pip- 
ing, or equipment. Address 
Dept. Y-12263 ... 


PITTSBURGH CORNING CORPORATION 


One Gateway Center + Pittsburgh 22, Pa. 
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GARBAGE COOKER— The 
compact unit pictured here 
will cook up to two tons of 
garbage in one continuous 
operation. It will deliver 
hot steam at full pressure 
within 3 min. from a cold 
start. When the normal 
temperature of the feed is 
52° F., the cooker will bring 
500 lbs. of the material to 
212° F. in 15 min. It will 
then hold the garbage at 
that temperature for what- 
ever additional cooking time 
is required by regulations. 
In operation, garbage is 
placed in drums, vats or 





any reasonably moisture- 
tight container. The steam 
discharge from the machine 
is fed through a 1%-in. hose 
to a header from which per- 
forated metal lances pro- 
trude. The lances are buried 
in the garbage, the contain- 
er covered with canvas and 
the machine started. During 
cooking a pressure switch 
automatically starts or stops 
the unit to maintain the de- 
sired pressure. Common No. 
2 fuel oil, distillate or kero- 
sene can be used as fuel. 
The cooker is made by 
Clayton Manufacturing Co., 
El Monte, Cal. 


* * ~ 


VEGETABLE COLLOID— 
A new, natural vegetable 
colloid (water soluble) known 
as Jaguar, is being offered 
by Stein, Hall and Co., Inc. 
The product, refined guar 
gum, is said to produce high 
viscosity at low concentra- 
tions, to swell quickly in 
cold water and develop its 
properties over a wide pH 
range. It is said to have 
good thickening, film form- 
ing and stabilizing qualities. 


PORTABLE SMOKE- 
HOUSE—Koch Supplies, 
Inc., Kansas City, Mo., has 
introduced a new _ smoke- 
house known as the Grand 
Prize Model No. 1400, that 
is all electric and automatic 





in operation. Capacity is 500 
Ibs. at a charge. Tempera- 
ture is regulated by auto- 
matic thermostat and smoke 
controlled by an_ electric 
sawdust feeding device. The 
low design of the house 
facilitates loading as even 
the top row of smoke stick 
supports is only a few inches 
more than 6 ft. above floor 
level. The entire cabinet and 
door are fully insulated. 
Protective grills over heater 
elements catch any product 
that might fall. Smoke is 
generated in a separate cab- 
inet at one side by separate 
electric heaters. 


ais sf: * 


INDUSTRIAL VACUUM 
CLEANER—A new vacuum 
cleaner, product of -Amer- 
ican Cleaning Equipment 





Corp., Chicago, is said to 
pick up dirt, chips, liquids, 
cutting oils, ete., from 50 


to 100 per cent faster than 
cleaners of the same motor 
rating through an exclusive 
air handling feature. It can 
pick up water at the rate 
of 40 gals. per min. The 
cleaner lid will fit any 55- 
gal. drum, permitting shift- 
ing the cleaner rapidly 
from one drum to another 
when liquid is picked up. 
Because of its large capac- 
ity and strong suction the 
cleaner can be used for 
sump and boiler cleaning. 
The tank is equipped with 
a dump valve for easy 
emptying. The unit’s dolly 
is equipped with neoprene 
rubber casters for easy 
rolling under heavy loads. 
The motor can be removed 
and used as a blower or 
portable vacuum cleaner. 


* Mk * 


CELLOPHANE SHEETER 
—This machine automatic- 
ally cuts and stacks cello- 
phane sheets for medium 
and small packaging opera- 
tions. It is said that the 





machine holds time and 
labor costs to a minimum 
and makes possible savings 
of 15 to 30 per cent through 
the purchase of rolls rather 
than cut-to-size sheets. Size 
adjustments are quick and 
simple. Besides cellophane, 
the machine can _ handle 
other light weight paper in 
roll form. The maker is 
Peters Machinery Co., Chi- 
cago. 


ae * ok 


NEW GREASE INTER- 
CEPTOR—Josam Manufac- 
turing Co., Michigan City, 
Ind., is now offering a new 
grease interceptor which 
automatically evacuates 
grease at the turn of a 
valve. The unit is designed 
for recessed installations in 
the floor or in a pit. Grease 
is evacuated directly from 
the top of the “low pres- 


sure” chamber by means of 
a flexible hose into a con- 
tainer which may be placed 
on the cover of the inter- 
ceptor. When the interceptor 
is installed in a pit, grease 





can be removed by turning 
the valve handle and plac- 
ing the flexible hose in the 
container. When all the 
grease has been discharged, 
the valve is turned on and 
the unit again is ready for 
operation. 


NEW TRUCK LINE—The 
1954 line of Chevrolet trucks 
was introduced today by 
Chevrolet Motors division of 
General Motors. They offer 
three new engines of in- 
creased horsepower, auto- 
matic transmissions optional 
on light and medium duty 
models, more space for pay- 
loads, improved driver com- 
fort features and smarter 
appearance. Increased dur- 
ability is built in with heav- 





ier axle shafts in the two- 
ton models, larger clutches 
on light and heavy duty 
models and more rigid 
frames on all models. For 
heavy duty models, the most 


powerful truck engine in 
Chevrolet history, the Job- 
master, is offered optionally. 
Its displacement is 261 cu. 
in., compression ratio is 7.17 
to 1 and it develops 135 hp. 
Cylinders are larger and a 
new high lift cam provides 
freer breathing. More driver 
comfort is provided with a 
Ride-control seat in which 
the back and the seat move 
up or down as a unit. 
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Let us measure you three ways for 
hand-tailored meat can service 


When you call on Continental for cans for 
meat products, we treat you as if you were 
our only customer. We hand-tailor our deliv- 
eries, lithography and engineering to your 
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particular needs. We do our level best to do 
things your way. If you’d like this kind of 
service, it’s yours for the asking. Why not 
get in touch with Continental today. 
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VARIETY, Continental makes meat cans 
in all standard sizes and shapes, but we 
are always ready to discuss special de- 
signs. If you have a package problem, let 
us help you solve it. 


LITHOGRAPHY. Our artists are masters 
at giving your design sales-appeal. Our 
platemakers and pressmen work with the 
most modern equipment to give you 
sharp, clear reproduction. 


CONTINENTAL CAN COMPANY 


CONTINENTAL CAN BUILDING 
100 EAST 42ND STREET ° NEW YORK 17, N. Y. 


GS 


ENGINEERING. As a Continental custom- 
er, you have available the services of ex- 
perienced scientists and engineers to help 
solve processing and packaging problems 
quickly and economically. 
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Eastern Div.: 100 E. 42nd St., New York 17 © Central Div.: 135 So. LaSalle St., Chicago 3 © Pacific Div.: Russ Building, San Francisco 4 
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Four-week November Meat Processing 
Above October, Same Period Last Year 


OTAL volume of meats and meat 
food products prepared and processed 
under federal inspection in the four- 
week period from November 1 through 
November 28 amounted to 1,331,785,000 


lbs., U. S. Department of Agriculture 
calculations indicated. This represented 
about a 100,000,000-lb. increase over 
the 1,214,320,000 lbs. processed in the 
previous four weeks and slightly more 











MEATS AND pony”? FOOD PRODUCTS PREPARED AND zpogeeseD UNDER FEDERAL 
INSPECTION — NOVEMBER 1 THROUGH NOVEMBER 953, COMPARED WITH 
CORRESPONDING FOUR WEEKS, NOVEMBER 3 THROUGH NOVEMBER 29, 1952. 

Nov. 2-Nov. 28 Nov. 3-Nov. 29 47 Weeks 48 Weeks 
1953 1952 1953 1952 
Placed in cure— 
| EPR SPAR Ry ir era 9,471,000 10,282,000 109,596,000 99,739,000 
SE Sia waves ate wen p> or aewies aac 300, 820, ‘000 807,589,000 2,953,125,000  3,356,212,000 
INT Wikia otha \e-nigta 4-052 0:00.65 09 ale wh. 167, 73,000 1,927,000 1,132,000 
Smoked and/or dried 
SS TRS Rene Ty eat re 3,738,000 4,153,000 44,804,000 46,234,000 
ME SO icin 6: 55 Nieswa cas siesta aS 179,212,000 189,600,000  2,013,476,000 2,096,839,000 
o<—? meat—- 
AER Pere, 5,423,000 57,146,000 57,966,000 
Peck Pilate bless 0's <\ hee e.6.0:0)etd 6 Soe 24,722,000 256,386,000 334,537,000 
NE, ind. pain n0''0-0. 50,510 0. 0.914,0'6'6 6 De 272,000 2,509,000 2,872,000 
Sausage— 
| Rae rereer iy co 19,946,000 182,562,000 198,107,000 
To be dried or semi-dried........... 9,669,000 113, 516, 000 109/982" "000 
ens, oe ry 4 497 ,669 ,000 483,431,000 
Other, smoked or cooked............ 43,870, aed 558. 8.081000 543,343,000 
NI 5 anc idlst'9 nea a00'8 108,922 1,353,843 ,000 1,333, 398,000 
Loaf, head cheese, chili, jellied 
SU” SRE Fra 14,741,000 178,040,000 Bap ened 
RRs ORONO. LONG oi oc cicecoesiccen 54, "025, ‘000 53,855,000 bes erry ts 686,575, 
Bouillon cubes, extract .............. 328 ,000 289,000 3,138,000 2, 300,000 
SE a ee ree 55,682,000 58,986,000 667,917,000 = 786,000 
INA 5 adios ccaein'ep bitae 66008. 6,203 ,000 3,992,000 907 ,000 45,483,000 
ES acd a 5 isa aia wig ais 40.608 0 19,108,000 8,335, = 578,000 115, 724,000 
Miscellaneous meat product .......... 3,365,000 2,355,000 30,589 ,000 27,818,000 
en PAPE ere eee 165,570,000 182,283,000 1,516. 184,000 1,888"5 229,000 
IE i 0 025" hoes ase. 4:9:0°08 5/0 0880 69% 117,103,000 123, "992 2,000 1,216,675,000 1,350,599,000 
ee ata ve ig aaah 6 9a'b 6a bik eos 378.5% 8,360,000 7,692,000 103,191 ,000 92 614, 000 
MN NE soc ccccecccenattencocss 11,092,000 6,163,000 101,826,000 64,447,000 
Rendered pork fat 
Rendered Bec ccUpA cin kad pape ea Ssteae 8,397,000 8,577, 000 88 ety oe 
SY cit.» a: 0 EN dake Canmore snceoe 5,280,000 388,000 i 
Compound containing animal fat...... 34,069,000 on 365, 000 337, 518, 000 254,90’ 
Oleomargarine containing animal fat.. 2,283,000 7. 963 ,000 30,654,000 18°310;000 
Canned product (for civilian use and 
TOE, OE TOOLORNO). occ cccsidiceccece 196,182,000 166,483,000 1,817,300,000 —_1,510,659,000 
EE aie bass wal eonk eset anes cco 1,331,785,000 1,318,492,000 13, 839,202,000 13, 501, 33" 000 
+This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 
treatment, such as curing first and then canning. 














MEDIUM HOGS GAIN, HEAVIES LOSE IN CUTTING VALUE 


(Chicago costs and credits, first two days of week) 


Irregular price changes in the whole- 
sale pork and the live markets re- 
sulted in uneven changes in cutting 
margins on hogs the past week. Light 
hogs showed no appreciable change, 
while medium weights gained in value 
and heavies lost part of last week’s 
gain in cut out value. 











This test is computed for illustra- 
tive purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 


























— 180-220 lbs.— ——220-240 lbs.—— ——7240-270 lbs.——- 
Value Value Value 
Pet. —_ per per cwt Pct. Price poor perewt. Pct. Price per as al 
live ewt. fin. live per wt. fin. live per cewt. 
wt. hh. alive yield wt. Ib. poh ed yield wt. b. alive yieia 
Skinned hams ..... 2.7 54.6 $6.93 $ 9.99 12.9 53.4 $6.89 $ 9.51 13.2 52.3 $6.90 $ 9.57 
Picnics ...0<¢.s..0.. 5.8 80.6 1.78 2.48 5.6 29.3 1.64 2.29 5.5 29.8 1.63 2.29 
Boston butts ...... 3 45.1 1.95 2.74 4.1 41.6 1.71 2.41 4.1 41.6 1.71 2.36 
Loins (blade in) 10.2 46.4 4.73 6.76 9.9 43.4 4.30 6.03 9.7 41.4 4.02 5.66 
Lean cuts $15.39 $21.97 . $14.54 $20.24 “ eee $14.26 $19.88 
Bellies, S. 5.03 7.16 45.3 4.35 6.12 4.1 41.5 1.70 2.36 
Bellies, D. ee aes 28.4 .60 85 8.6 28.4 2.44 3.34 
Fat backs ean 12.4 .40 .58 4.6 14.4 66 -90 
fo AAA 20 15.9 27 .40 1.9 15.9 80 AP 
Raw leaf 38 16.7 37 51 2.2 16.7 37 52 
P.S. lard, rend. wt.14.9 16.3 2.43 16.3 2.22 3.06 11.6 16.3 lia) 2.0 
Fat cuts and lard.. ... 4 $ 8.11 <2 --» $8.21 $11.52 ‘ $ 7.36 $10.13 
re 1.6 35.8 57 1.6 31.6 52 74 1.6 22.6 36 50 
Regular er 3.3 20.6 .68 3.1 20.6 .64 .88 2.9 20.6 .60 84 
Feet, tails, ete 2.0 sven 22 2.0 yr 22 31 2.0 -22 31 
Omen Se MNO]. oki ccs 65 a a5 94 ses .65 .93 
be a = LD 
& ME Sonte 64> 70.0 $25.58 $36.61 71.5 $24.78 $34.63 72.0 23.45 $32.59 
Ver Per Per 
cewt. ewt. ewt. 
alive alive alive 
Cost Gf Dem .k ceciics.s.. See Per ewt. $24.50 Per ewt. $24.00 Per cewt, 
Condemnation loss .......... 12 fin. 12 fin. RF fin. 
Handling and overhead ..... 1.48 1.30 yield 1.19 yield 
TOTAL COST PER CWT. .. $2 $25.92 $36.25 $25.31 
SEAT OAD oes uo<siens.es 24.78 34.63 23.45 
RO BORNEIN 2. sk ce ou —$1.14 —$1.6° —$1.86 
Margin last week ......... — 1.21 — 1.69 — 1.40 
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than the 1,318,492,000 lbs. processed in 
the corresponding period last year. By 
the same token, it amounted to one of 
the largest totals of such production 
since the war years. 

Processing of beef dropped in vol- 
ume from both the previous four weeks 
and last year despite the larger raw 
supply available this year. Pork rose 
on strength of the larger November 
slaughter compared with October, but 
declined proportionately with the re- 
duced supply of raw material as com- 
pared with last year. 

Preparation of sausage room prod- 
ucts declined to 124,072,000 lbs. from 
133,752,000 lbs. in the preceding four 
weeks, but showed a small increase over 
the 123,663,000° lbs. prepared in the 
corresponding four weeks of 1952. 

There was an increase in the volume 
of steaks, chops and roasts to 54,025,- 





« 
MEAT AND MEAT FOOD PRODUCTS 
CANNED ware FEDERAL INSPECTION 
FOUR-WEEK PERIOD, 
NOV. ws THROUGH NOV. 28, 1953 
Pounds of finished product 
sing Consumer 
and in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Luncheon meat ......... 15,084,000 13,207,000 
Canned hams ........... 21,731,000 476,000 
Corned beef hash........ 274,000 6,442,000 
Chili con carne.......... 1,152,000 9,659,000 
| ge eT ae oe 149,000 = 4,373,000 
Franks, wieners in brine. 3,000 545,000 
oe eS os 276,000 
Other potted or deviled 
meat food products... . ee 3,037,000 
Se eae 177,000 =. 3,390,000 
Sliced dried beef........ 31,000 375,000 
Liver product ........... ms i 178,C00 
Meat stew (all product). 52,000 = 7,218,000 
Spaghetti meat products. 154,000 4,356,000 
Tongue (other than 
RRR ae 68 ,000 318,000 
Vinegar pickled products. 1,119,000 1,518,000 
POE SOUOEGO cc acvecce ce He 685,000 
Hamburger, roasted or 
cured beef, meat and 
SES i nkstwideed FOL o's 48,000 25,163,000 
Soups ...........0.2262+ 2,019,000 46,674,000 
a | ear 399,000 228,000 
MS 8s os Vina eae d i bo 8k 4 a 308,600 
RENE Bg Shiite an ES sare Fae 370,000 
ee rn ee 31,000 136,000 
All other meat with meat 
and/or meat by-products 
20% or more........ 1,000 7,867,000 
Less than 20%...... 389,000 8,912,000 
EMME 2c tNetnctaesceee 43,211,000 145,710,000 











000 lbs. from 52,484,000 Ibs. in October 
and 53,855,000 lbs. 2 year earlier. 

Slicing of bacon, despite a seasonal 
rise in production in the raw product, 
dropped to 55,682,000 lbs. in November 
from 57,837,000 lbs. the previous four 
weeks and 58,982,000 lbs. a year earlier. 

Rendering of lard rose in proportion 
to the increased November kill of hogs, 
with 165,570,000 lbs. of product pre- 
pared compared with 129,380,000 lbs. 
the four weeks before, but showed a 
decline from the 182,283,000 lbs. so 
processed in the corresponding four 
weeks of last year. 

Total volume of canning increased 
over October, and November last year. 
Product put up in the 3-lb. and over 
cans rose to 43,211,000 lbs., while prod- 
uct in the under 3-lb. containers totaled 
145,710,000 lbs. Such output in the 
previous four weeks was 33,166,000 lbs. 
and 135,804,000 lbs., respectively. In 
the same four weeks of 1952, output 
in the larger cans totaled 41,351,000 
lbs. against 122,218,000 Ibs. in the small. 
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Meat Production Below Same 1952 
Period For Third Consecutive Week 


RODUCTION of meat under federal 
inspection for the week ended De- 
cember 19 went through its third con- 
secutive period of decline as output fell 
to its smallest volume for any non- 
holiday period since September, U. S. 


hogs showed a decrease, that of cattle 
falling off 8 per cent, while holding 34 
per cent above the 1952 kill for the 
same period. Hog slaughter increased 
by 1 per cent, but lagged 32 per cent 
under the 1952 kill for that week. 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended December 19, 1953, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod, 
Dec. 19, 1953 ... 367 188.6 146 16.5 1,189 159.2 261 12.0 376 
Dec. 12, 1953 ... 397 202.5 154 17.7 1,172 156.9 293 13.5 391 
Dec. 20, 1952 ... 274 147.0 120 13.9 1,738 236.2 251 11.8 409 
AVERAGE WEIGHTS (LBS.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Dec. 19, 1953 ... 965 514 205 113 240 134 97 46 14.2 40.4 
Dec. 12, 1953 ... 960 510 210 115 240 134 97 46 14.2 39.8 
Dec. 20, 1952 ... 990 536 209 116 241 136 98 47 14.2 59.6 








Department of Agriculture figures dis- 
closed. Total volume for the week 
amounted to 376,000,000 lbs. for a 4 
per cent decline from the 391,000,000 
lbs. turned out the week before and for 
the third straight week was less than 
that for the same period of last year, 
which for the corresponding period was 
409,000,000 Ibs., or about 8 per cent 
above that for the week immediately 
under study. 

Slaughter of all meat animals except 


Marketings of short-fed lambs made up 
the bulk of the week’s reduced kill of 
the species. 

.Cattle slaughter for the week was 
estimated at 367,000 head compared 
with 397,000 the week before and 274,- 
000 a year earlier. Production of beef 
declined to 188,600,000 Ibs. from 202,- 
500,000 lbs. the previous week, but out- 
ranged by 3 per cent the 147,000,000 lbs. 
produced in the same week of last year. 

Slaughter of calves numbered 146,000 





October Meat Mark Edges 
September; Above 1952 


Meat production in commercial plants 
in the United States during October 
totaled 2.175,000,000 lbs, according to 
the Bureau of Agricultural Economics. 
This was about a 10 per cent increase 
over the 1,969 000,000 lbs. turned out 
in September and 8 per cent more than 
the 2,023,000,000 lbs. produced in Oc- 
tober, last year. These totals include 
also the output of meat in wholesale 
and retail establishments, but exclude 
farm slaughter. 

Production of red meat in the first 
ten months of this year aggregated 
18,956,000 000 Ibs. for a 9 per cent in- 
crease over the 17 323 000,000 Ibs. pro- 
duced in the same period last year. 
During this period, beef production was 
up 29 per cent, veal output up 37 per 
cent, mutton and lamb up 14 per cent, 
while the production of pork was down 
12 per cent below last year. 

Beef production totaled 1,145 000,000 
lbs. in October, or 5 per cent above the 
1,087,000,000 Ibs. turned out in Sep- 
tember and 23 per cent more than the 
933,000,000 lbs. produced in October, 
1952. Output of veal during the month 
totaled 163,000,000 lbs. compared with 
153,000,000 lbs. in September and 128,- 
000,000 lbs. in October, last year—in- 
creases of 7 and 27 per cent. 

October pork production was 794,- 
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000,000 lbs. for a 20 per cent increase 
over the 664,000,000 lbs. produced in 
September, but 11 per cent less than 
the 894,000,000 lbs. produced in the 
same month of 1952. Output of lamb 
and mutton totaled 73,000,000 Ibs. in 
October as against 65,000,000 lbs. in 
September and 68,000,000 lbs. a year 
earlier—increases of 12 and 7 per cent, 
respectively. 

Output of lard rose to 174,000 000 
lbs. in October from 139,000 000 lbs. 
the month before, but lagged consider. 
ably under the 208,000,000 Ibs. pro- 
duced in October, last year. 


California First in October 
Cattle, Sheep Kill; Ia., Hogs 


A Bureau of Agricultural Economics 
report on October livestock slaughter 
by states showed California leading in 
cattle butchering, with 212,000. Illinois 
placed second with 206,000 followed by 
Texas with 188,000. The 162,000 calf 
slaughter in Texas placed first, Wiscon- 
sin stood second with 130,000 and New 
York was third with 101,000. 

Iowa was first in hog slaughter with 
1,029,000 head, followed by 629,000 in 
Illinois and 539,000 for Minnesota. 
California sheep and lamb slaughter 
numbered 200,000 head to rank first. 
Second-place Iowa counted 184,000 
head, while New York stood third with 
127,000. 


1953 


head as against 154,000 the week before 
and 120,000 head last year. Output of 
veal totaled 16,500,000 Ibs. compared 
with 17,700,000 lbs. the preceding week 
and 13,900,000 Ibs. last year. 

Hog slaughter, after the previous 
week’s setback, moved up to 1,189,000 
head for a 1 per cent increase over the 
1,172,000 butchered the week before, 
but continued at a wide variance with 
last year’s 1,738,000 butchered in the 
same period. Output of pork rose 
slightly to 159,200,000 lbs. compared 
with 156,900,000 lbs. the previous week 
and 236,200,000 Ibs. a year ago. Produc- 
tion of lard totaled 40,400,000 Ibs. as 
against 39,800,00 lbs. the week before 
and 59,600,000 Ibs. last year. 

Slaughter of sheep and lambs num- 
bered 261,000 head for a 15 per cent 
reduction from the 293,000 butchered 
the week previous, but held slightly 
above the 251,000 killed in the same 
week of 1952. Production of lamb and 
mutton for the three periods was 12,- 
000,000, 18,500,000 and 11,800,000 Ibs., 
respectively. 


Recent Liver Fluke Losses 
Heavy in Parts of Nevada 


Infestation of liver fluke in some sec- 
tions of Nevada has been reported on 
a rampage, causing heavy losses to 
stockmen. Liver losses in parts of the 
state approach 100 per cent and during 
one 13-day killing period at a Reno 
plant about $8,000 worth of livers were 
condemned. Usable then only as fish 
food or fertilizer, condemned livers are 
worth only a small fraction of their 
normal edible market price. 

Control measures against the pest 
have been instigated in earnest with 
the use of copper sulphate in irriga- 
tion water, the best and cheapest 
method, carbon tetrachloride and treat- 
ment with hexachlorethane. Even if the 
flukes have been eradicated from ani- 
mals, scars remain which result in con- 
demnation, Dr. Francis Neville, in 
charge of the state’s eradication work, 
said. 


US, Poultry Canning 


Poultry canned or used in canning 
during October totaled 15,677,000 lbs. 
compared with 21,816,000 Ibs. in Octo- 
ber last year and the 1947-51 average 
for the month of 12,814,000 Ibs., the 
Agricultural Marketing Service has re- 
ported. The quantity canned in the first 
10 months of this year totaled 151,940,- 
000 lbs. compared with 156,058,000 lbs. 
in the same period last year—a decrease 
of about 3 per cent. 

Poultry certified for canning and 
evisceration under federal inspection 
during October totaled 131,234,000 lbs. 
compared with 126,225,000 lbs. during 
October last year. Of the 131,234 000 
Ibs. 15,007,000 Ibs. were for canning and 
116,227,000 Ibs. were eviserated for sale. 
Of the quantity certified during October 
last year, 21,121,000 lbs. were for can- 
ning and 105,104,000 lbs. were eviscer- 
ated for sale. 
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REFRIGERATOR 
Wet @ FANS 


Which Blow Upward .. Circulate ALL the Air! 


A provisioner with 3 walk-in boxes installed RECO 
REFRIGERATOR FANS IN AUGUST, 1940. On DECEM- 
BER 3rd, 1951, he reports SAME FANS STILL IN 
CONTINUOUS SERVICE, WITH NO UPKEEP EXPENSE. 


@ KEEPS BOXES DRY AND SANITARY! 

@ FREE FROM OBNOXIOUS ODORS! 

@ SAVES ON SHRINKAGE! 

@ REDUCES OPERATING COST! 

@ CIRCULATES AIR AT LOW PRESSURE! 


An inexpensive method for improving REFRIGERATOR 
EFFICIENCY. 


XW Ox... 
QE ELECTRIC COMPANY 


Established 1900 
3089 River Road River Grove, Ill. 
ORIGINATORS OF FANS TO BLOW UPWARDS 
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GETTING TO THE BOTTOM OF pnb 


CONVENTIONAL 
PUMPS 

















The ditference to you between profit and loss can 
depend upon the simple, positive action of Viking 
Rotary Pumps. Their fast, thorough stripping 
action can mean that you get all you pay for 
when emptying barrels, tanks and other containers 
instead of leaving a part of each load. Where 
many other pumps fail, efficient stripping is possi- 
ble with Vikings because of the suction lift cre- 
ated by our famous Viking ''gear-within-a-gear" 
pumping principle. 


Whether the liquid you want to 
pump is thick or thin, you wil! 
pump more .. . faster with a 
Viking. What is your pumping 
problem? Send it along today 
and ask for bulletin 54SS. 


& 


PUMP COMPANY 


" i iN CEDAR FALLS, l|OWA 











CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 









Native steers Dee. 21, 1953 
Prime, 600/800 ........ 41 @41% 
Choice, 500/700 ........ 38% 
Choice, 700/800 ........38 @38% 
Good, 700/800 .........8 34 @34% 

Commercial cows .......-- 22 

Can.-& cut, cows......... 19% @20 

DUA cans eheamresnece sys 24 @24% 

STEER BEEF CUTS 

Prime: 

TEINGGURIUOE occ ccc cceces 53.0@55.0 
WORSRRATECE 6c. cccccncss 33.0@34.0 
Ry rt eee ce 44.0@46.0 
Trimmed full loin ...... 85.0@90.0 
Regular chuck ..........32.0@36.0 
Foreshank «.......cccecees 16.0@18.0 
Brisket owes davevccees 32.0@34.0 
RS 98.0@60.0 
Short plate ..... 12.0@14. 

Flanks (rough) .......... 2.0@14.0 

Choice: 

BEIMGQUOTIC® S505... ccsces 46.0@48.0 
Forequarter .......ccccses 32.0@33.0 
BIEN 6.5 cea bisid tins Vieisiv 46.016 44.0@46.0 
Trimmed full loin ....... 62.0@68.0 
Regular chuck .........32.0@36.0 
Foreshank 16.0@18.0 
Brisket . 32.0@34.0 
RRR . .50.0@53.0 
ea eee 12.0@14.0 
Flanks (rough) .......... i2:0@14.0 
Good: 


ot HESS SORA oar rea 41.0@44.0 
Regular chuck ; 31. 0@33.0 
Brisket 2. 










evi asbemwie ts «5 see. 

PE bee cnp ceed asian 55.0@! 59.0 
COW & BULL TENDERLOINS 
3/dn range cows .........+..-d2@52 
3/4 range cows .............-59@60 
RJ FAMES COWS. oc ccccwscccncs 60@65 
B/up PANZE COWB...ccccecccces 80 
SE, OED. Acrdemsisnsween ses 80 

BEEF HAM SETS 
PCE IOS = Ci eieceidews on 500 bees 42% 
OCP LURE CEE C TET LE 421% 
OMG OD ics eras wersws cos e0s wee 39 


Tongues, No. 1 
Hearts, regular 
Livers, selected 
Livers, regular 
Tripe, scalded 
BA (COMMIEG. “i. «pelbine's os: 
CO” ar ee ee 
Lips, unsealded 





ER Re ray Foe her ee 
BOUIOE 09.55 na wkbies eu svcetees 
WOMES Sis cSieecdavestenes SS 
FANCY MEATS 
(1.c.1. prices) 
Beef tongues, corned .....33 @35 
Veal breads, under 12 0z..40 @45h 
be ae eee 77 @s2 
Calf tongues, 1/down .-18 @20 
Ox tails. onder % Ib. .... % @12 
Over 46 TBi iicccdieee sss 12 @16 


WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 Ibs., 

WUROUMIIOGD, 6 0. 6aio 7b 06h he oo wwe 58@68 
Hams, skinned, 14/16 Ibs., 


ready-to-eat, wrapped ....61@70 
Hams, skinned, 16/18 Ibs., 

WVPUEHIO = 6 650.c cs vieusce sess OGUROO 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped ..... 61@68 


Bacon, fancy, trimmed, bris- 
ket off, 8/10 Ibs., w a nt 583@6o 
Bacon, fancy square cut, sé 








CARCASS LAMBS 


(1.¢.1. prices) 





Prime, 40/50 .. .$39.00@ 42.00 
Prime, 50/60 . - 39.00@40.00 
Choice, 40/50 . - 39.00@40.00 
Choice, 50/60 . . 39.00@40.00 
Good, all weights” eves 36.00@38.00 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40% bbls.. 23 
Pork trim., guar. 50% lean, 

MMs. © Wind dcsiad broele sarees 25 @26 
Pork trim., 80% lean, bbls. 41 
vork trim., ¥09% lean, bois. dl 
Pork cheek meat, trind., 

LIRR BR Gri ish eetigeere Re 30 @31 


Bull meat, bon’ls, bbis....338 @3314 


C.G. cow meat, bbis. 29% @30 
Beef trimmings, 75/85 %, 

MMI, Sata aka Ga waicw a alesis 19 @19% 
Bon'ls chucks, bbls. ..... 30 @30% 
Beef cheek meat, trind., 

Pd. nies sino Saviaee cee 18 
Beef head meat, bbls. ... a 
Shank meat, bbls. caiman eres 
Veal trim., bon’ls, bbls. 24%4@25 


FRESH PORK AND 

PORK PRODUCTS 

(l.e.1. prices) 

Hams, skinned, 10/14 ... 

Hams, skinned, 14/16 .. 
Pork loins, regular 

12/down, 100’s ....... 49 @50 

Pork join, voneless, Wu's. 6s 

Shoulders, skinless, bone-in, 


55 @56 
. 54 





under 16 Ibs., 1008 .... 38 
Picnics, 4/6 lbs., loose ... 33% 
Picnics, 6/8 Ibs., loose ... 31 
Boston butts, 4/8 lbs...... 47 @48 
Tenderloins, fresh, 10’s ...70 @73 
Neck vones, buls. ......... 14 @15 
BS LE: vin ciesceewns 16 
URN Rodis swscties geet 14 on 
Snouts, lean in, 100’s 
POO CS BES Soba cee 9 eu 


SAUSAGE CASINGS 


(Le.l. prices quoted to manufacturers 
of sausage) 
Beef casings: 
Domestic rounds, 1% to 
Die tA eseivencccacmes - 50@ 6 
Domestic rounds, over 
1% in., 140 pack 










Export rounds, wide, ove 
RS SAR ra 4 Sh ae 1.40@1. 5 
Ixport rounds, medium, 
ECE. sccccvsssenecs 75@1.00 
Export rounds, narrow, 
. '% in, unde Rated nee aae 1.00@1.25 
yeas., 24 in. up. 12@ 14 
»22in.up... 9@ 12 
“rt apes ee 7@ 10 
4s, sew., 1%/2 in... 85@1.25 
Middles, select, wide, 
co et Bee RA ae 1.50@1.75 
Middle Ss, extra select, 
4 @2% in. se ceee ces 2.00@2.50 
Miadte 4s, extra select, 
Re, cacecencsd 2.70@3. , 4 
heeft bungs, exp., No.1... 21@ 
Beef bungs, domestic ..... 18@ FY 
Dried or salt, bladders, piece: 


8-10 in, wide, mae... Ss 
10-12 in. wide, flat .... 8@ 12 
12-15 in. wide, flat .... 17@ @B 
Pork casings: 
Extra narrow, 29 


MUM. GO, Sevcscecccse 3.70@4.25 
Narrow, mediums, 

BOOS WIN. co ccccccves 3.65@4.15 
Medium, 32@35 mm, 2 70@3. 10 
Spec. med., 35@38 mm. re 75@2.00 


Export bungs, 34 in. cut. 35@ 42 
Large = bungs, 





less, 12/14% Ibs., wrapped. 53@63 34 in, CUt ..... sees eee 24@ 34 
Bacon, No. 1 sliced, 1-Ib. —T — bungs, 18@ 26 
on-faced layers'.........- 62@671%4 eer ‘ 2 
open-faced layers ee Small prime bungs ...... 10@ 17 
Middles, per tes, cap. off. 50@ 70 
VEAL—SKIN OFF Sheep cas. (per hank): 
Carcass BGsSBB TAM. ciccseccccccs 3.55@4.15 
pvt oe, eee ee 4.00@4.35 
(1.c.1. prices) Pe ae ee: 3.90@4.25 
Prime, BO/TA | 0.0 oh5 sie80 $42.00@43.00 ig. ae SACS Peres 2.70@3.25 
Prime, 110/150 .. ... 89.00@42.00 SULee WN, ‘picvecaccsncws 1.75@2.15 
Choice, 80/110 . 37.00@41.00 BOF UD TOM. iwi Se naciceleise 1.00@1.25 
Choice, 110/150 ... 36.00@39.00 
Good, 50/80 ..... «e+. 26.00@31.00 
Good, 80/100 .......... 32.00@36.00 
Geek,  TRBPFACO  ccccescee 30.00@35.00 DRY SAUSAGE 
Commercial, all wts. ... 21.00@26.00 (1.¢.1, prices) 
Cervelat, ch. hog bungs ... ph | 4 
WHRUPINZEL oo cnvccccscccecs 42 bi 
CARCASS MUTTON PRRIROE Sid vee te ccovceweves 70@ 74 
(1.c.1. prices) PEAS arid d siciae esinee 73@ 77 
Choice, 70/down ........ None quoted ie a ae 80@ 86 
(000, TO/GOWD <s0% 8.0. cas None quoted Genoa style salami, ch. .... 94@ 97 
Utility, 70/down ........ None quoted DRIES vb raven liver esc <es 71@ 76 
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DOMESTIC SAUSAGE 
(le.1. prices) 
Pork sausage, hog casings. 45 
Pork sausage, sheep cas.. 
Frankfurters, sheep cas... 


Frankfurters, skinless ....3914@40% 
Webomme CIEE) oca0<secss 38 @44 
Bologna, artificial cas..... 33% @3514 
Smoked liver, hog bungs. .414%4@46 
New Eng. lunch. spec...... 61 @68 
ND: in hbo 0665 Ve amend 066 31 @33 
Polish sausage, smoked... .48 60 


Pickle & Pimiento loaf...84 @48%4 

NO SE a5 sp FaSeni ac aene 35 @44% 

MES. AGE wu cccssescasee 40 @55% 

Sebokie’ ERACRS. é. . 6 ccccces 4914 

BeOS THANG so kee usecase 61% 
SPICES 


(Basis Chgo., orig. bbls., bags, bales) 
V 


Whole Ground 








Allspice, prime ........ 40 47 
pe re 43 50 
CUM POWER oueées cos ‘0 47 
Chili Pepper ..cccccces 47 
Cloves. Zanzibar... ... 1.14 1.23 
Ginger, Jam., unbl. ... 24 29 
Ginger, African ....... 22 27 
Mace, fancy, Banda 
West Indies on 1.35 
East Indies .. a us 1.36 
— flour, fancy we 37 
LO COE os 33 
west india Nutmeg... .. 49 
Paprika, Spanish ..... ‘+ 51 
Penper, Cayenne ...... a 54 
a Ee 53 
Pepner, Packers ....... 1.30 1.73 
WE reas ac Seteeee 1.20 1.38 
Black Lampong ...... 1.30 1.38 


SEEDS AND HERBS 
(Le.1, prices) 


round 
Whole for Sausage 
Caraway seed ...... 18 23 
Cominos seed ...... 25 29 
Mustard seed, fancy. 23 es 
Yellow American ... 17 


Oregano .. . 45 52 
Coriander, Morocco, 

Natural No. 1 ... 15 19 
Morjoram, French .. 40 47 
Sage, Dalmatian, 

We ES heccienseccs 60 68 

CURING MATERIALS 
Cwt. 
Nitrite of soda, in 400-lb. 

bbis., del. or f.0.b. Chgo..... $10.00 
Saltpeter, n, ton, f.o.b. N.Y. 

Dbl. refined gran. ........... + Y 25 

Small crystals ............ +. 14.00 

Medium crystals ........... is: 40 


Pure rfd., gran. nitrate of soda 5.25 
Pure rfd., powdered nitrate of 
BOGE .ccccccccccccccccece coe 
Salt— 
Salt, in min. car. of 45,000 Ibs., 
only, paper sacked, f.o.b. Chgo.: 
Granulated (ton) ...........-- $28, 00 
Rock, per ton in 100-lb. bags, 
f.o.b. warehouse, Chgo. ... 26.00 
Sugar— 
Raw, 96 basis, f.o.b. N.Y... 6.15 
Refined standard cane be 


DNL vonentensesnnevessad 8.30 
Refined standard beet gran., 

DARED 20 b6d0cdcedsvdenenct 10 
Packers, curing sugar, 100-Ib 


bags, ‘t.o.b. Reserve, La., less 


pa dextrose, per cwt. 
L.C.L. ex-warehouse, Chgo... 7.50 
C/L Del. Chgo. 7.40 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) Dee. 17 Dec. 18 
STEER: 
Chotee: 
ME TES. ole. vias: cere Sel nmmere $39.00@ 41.00 $41.00@43.00 $39.00@ 41.00 
POE MMs ethdcie ea retowets 38.00@39.00 41.00@ 42.00 38.00@ 41.00 
Good: 
500-600 Ibs. ........6....4. 35.00@37.00 38.00@39.00 35.00@40.09 
600-700 Ibs. ............... 32.00@36.00 37.00@38.00 35.00@ 39.00 
Commereial: 
350-500 Ibs. ........eseeee+ 32.00@85.00 35.00@ 37.00 29.00@ 35.00 
cow: 
Commercial, all wts. ...... 23. po 26. 00 26.00@ 30.00 23.00@ 28.00 


Utility, all wts. 


FRESH CALF: 


(Skin-Off) 


23.00@ 26.60 22.00@ 26.00 


(Skin-Off) (Skin-Off) 


Choice: 

BOO OO, WOW 6 isi hie iad 36.00@ 39.00 35.00@37.00 34.00@36.00 
Good: 

a, ee GRID nia veces 34.00@37.00 83.00@ 35.09 82.00@35.0) 


FRESH LAMB (Carcass): 


Prime: 
ee na SOC ee ee 41.00@ 44.00 40.00@42.00 87.00@40.00 
NI Ss gia soctunies fanaa t 40.00@ 43.00 39.00@41.00 37.00@40.00 
Choice: 


40-50 Ibs. 
50-60 Ibs. 
Se Ee WR 5k. ce Saw aed <ks 


MUTTON (EWE): 


Choice, 70 Ibs. 


FRESH PORK CARCASSES 
80-120 Ibs. 
120-160 Ibs. 


LOINS: 
8-10 Ibs, 
10-12 Ibs. 
12-16 Ibs. 


PICT eRrie ie 41.00@ 44.00 
CoP eercersoessecscs 40.00@ 43.00 
38.00@42.00 


Cg Meee eee 20.00@ 22.00 
ed. TO TDS. GOWE. ccccccccce 20.00@ 22. 


(Packer Style) 
eo be eveveneesess None anoted 
CeCe CCA cececses 38.09@39.50 


50.00@ 53.00 
50.09@53.00 
50.00@ 53.00 


40.00@ 42.00 
39.00@41.00 
37.C0@40.00 


37.004 40.00 
37.00@ 40.00 
34.09@ 38.00 


11.09@ 16.09 
11.00@ 16.09 


None quoted 
00 None quoted 





(Shipper Stvle) (Shinner Stvle) 
388.00@40.00 
36.00@ 38.00 


Nene onoted 
37.00@ 38.50 


54.00@ 56.00 
52.00@ 54.00 
50.00@ 52.00 


51.00@ 56.00 
51.09@56.00 
50.00@55.00 


FRESH PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
PICNICS: 
ee SM 6s Hai cies ce eet weer 39.00@41.00 40.004 45.00 38.00@ 43.00 
HAMS, Skinned: 
a rrr Orr 62.00@ 65.00 66.094 70.00 63.00@ 68.00 
WPM eicex clo bearsesyen 62.00@ 65.00 64.00@ 68.00 61.00@67.00 
BACON. ‘Dry Cure’’ No. 1: 
OB Si ass new Gaahe 08 aes 57.00@ 64.00 62.00@69.00 63.09@69.00 
al. See PE Che 55.60@60.00 60.00@65.00 61.00@67.00 





AO ae 1s esac gess ot nieehecare 13.00@56.00 58.00@60.00 59.00@65.00 
LARD, Refined: 

Bsc: CRONE cnn <aiveasnxvaete 21.00@ 22.50 23.00@ 26.00 21.00@24.50 
50-lb. cartons and cans...... 20.50@21.50 20.00@ 23.00 None quoted 
ONCE pcureveendvscy rere ees 19.50@ 21.00 20.00@ 22.00 20.00@ 23.50 
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F.0.B. CHICAGO 
CHICAGO BASIS 
TUESDAY, DEC. 22, 1953 


REGULAR HAMS 


Fresh or F.F.A. Frozen 
Beer 54n 
WTS. wesccces 54n 54n 
TEE. ccs eeants 53n 53n 
Ce eee 52n 52n 
ee ae 5in Sin 
pe Sere 50n 50n 
20-22 .....00e 49%n 49% n 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
ag ere 5614 5614 
SOS: i nneunee Et 554 
etree rey. 54 54% 
OW iccicas 531% 531% 
SOO ackesaca 52% @52% 5214 
Ye 52% 52% 
pe, eee 52% 5214 
Fey eee PKS = 50n 
25-30) ca secese 48n 
25/up, 2’s in. 1% 47%n 
PICNICS 
Fresh or F.F.A. Frozen 
4 6 cvasaces 82 @32% 82n 
© 8 insapeced 30% 3 
8-10 iavinse. 30% 
10-12 ..04....50% 30n 
IS34 Gdaeeees 30% 30n 
8/up, 2’s in..30% 30n 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
Square jowls..20n 20n 
Jowl butts . baie: 17%b 
S.P. jowls. 17n 


CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 








BELLIES 
(Square Cut) 
Treen Cured 
OB discices 464n 48n 
B10 ..ccsees 46%n 48n 
OID 2... ces 46% 48n 
12-14 ....000- 45 464n 
14-16 .....6.- 39%4 4in 
ON Sere 39 40%n 
16-30. cccdens 35% 37n 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
30n 
30 
29 
28%n 
244 @2ie 
FAT BACKS 
Fresh or Frozen Cured 
18a 
15 ais 
isign 
19 
19 
19 
BARRELED PORK 
» , Back 
es gh "T ‘> Ser 44n 
30/40...... 474%yn 70/ 80......37n 
40/50...... 47%n 80/100...... 36n 
oY. ar 45n 100/125...... 





LARD FUTURES PRICES 


FRIDAY, DEC. 18, 1953 





Onen High Low Close 
Dee. 17.05 17.80 17.05 17.70 
bal 
Jan. 15. 16.20 15.95 15.95 
-16.15 16.00 
Mar. 14.90 14.95 14.50 14.72% 
-0 
Mav 14.50 14.55 14.°0 14.209 
July 14.60 14.60 14.25 14.40b 
ay uaa eees 14.30b 
Sales: 10,680,000 Ibs. 


Open interest at close Thurs., Dee. 
17: Dec. 197, Jan. 375. Mar. 325, 
May 144, July 94, and Sept. 3 lots. 


MONDAY, DEC. 21, 1953 





Dec. 17.60 18.85 17.60 18. bn 
-65 
Jan. 16.20 16.40 16.09 16. O5b 
-15 

Mar. 14.70 15.00 14.70 oes 90b 
May 14.50 14.50 14.421 

July 14.50 14.50 14.35 

Sept Se 

Sales: 48 000.009 lbs, 


Onen interest at close Friday, Dee. 
18: Dee, 171, Jan. 387, Mar. 328, May 
136, July 97, and Sept. 3 lots. 

TUESDAY. DEC. 22, 1953 
Jan. 16.7 Rn 17.60 16.20 16.07% 
Hot 


Mar. 14.9% 15.70 14.72% 15.70 — 





02% -65 

May 14.230 14.90 14.27% 14.90 

July 14.35 14.75 14.15 14.70 

Sept. ene ee 14.50b 
Sales: 25,000,000 Ibs. 


Open interest at close Monday, Dee. 
21: Dee. 102. Jan. 414. Mer. 355, May 
143, July 110, and Sept. 3 lots. 


World Lard Output 


World production of animal 
fats, lard, tallow and grease, 
but excluding butter in 195?, 
on the basis of preliminary 
reports, totaled 6,670,000 
short tons, according to the 
Foreign Agricultural Service. 
This represented a marked in- 
crease over the 6 370 000 tons 
the year before and 6070 000 
tons in 1951. The 1935-39 and 
1945-49 averages were 5.050,- 





000 and 5,070,000 tons respec- 


tively. 


CANADIAN KILL 


In its report on November, 
1953 slaughter of livestock in 
inspected plants in Canada, 
the Dominion Department of 
Agriculture gives the aver- 
age dressed weight of hogs 
at 160.8 lbs.; cattle, 488.5 
lbs.; calves, 144.8 lbs.; and 
sheep and lambs, 43.6 lbs. 
These weights compare wit 
160.3, 491.0, 139.8 and 44.3 


lbs., respectively, in Novem- 
ber, a year earlier. The num- 
ber of livestock slaughtered 
in the two months were: | 


i 





Nov. Nov. 

3 1952 
Cattle 127.587 
Calves 413.165 
Hogs 642.755 
Sheep 81,117 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
CICERO os cdestintmemkadn es $21.00 
Refined lerd, 50-Ib. cartons, 


Oe CRROES occ cca rere. 21.00 
Kettle rend., tierces, f.o.b. 

cb PET EET Se NTE FO 
Leaf, kettle rend., tierces, 

TO. CON oo 0b b Se vane 22 


RE: DAWG 6 5.4055 vsrceunwbencn 
Neutral tierces, f.o.b. Chicago. 
Standard shortening * N. & 8S... £ 
sade genated shortening, 





RI ch rds seareucccaances Maele 


“Delivered. 


WEEK’S LARD PRICES 


“ 8. case P.S. Lard Raw 


T.oeve Leaf 
Dee. 18 .. ‘Tid 15.75a 16.75n 
Dec. 19 .. 17.80n 15.75n 16.75n 
Dec. 21... 18.65n 16.25n 17.25n 


. 18.65n 16.374%4n 17.374%n 
.. Not available in time 
. Not available in time 


a—asked. b—bid. n-— 


nominal. 




















































meat grinders 


Make a hard job easy with an M&M Meat 


Grinder quickly and efficie ntly reduces con- 


demned stock, shop fats, bones, and slaughter 


house offal. Three types and many sizes avail- 


able. Flywheel equipment, as shown, is optional 


All machines can be furnished with = structural 


steel bases. Write for descriptive literature 


MITTS & MERRILL 


1001 South Water * SAGINAW, MICHIGAN 








B & D’; packer-approved 


line-up of cost-cutting machines 
.. . designed and built to process 
YOUR meats faster, better, at 
less cost! 


e Combination Rumpbone Saw & 
Carcass Splitter 


e Beef Breast Bone Opener 
® Primal Cut Saw 

2 Cattle Dehorning Saw 
e Beef Scribe Saw 

e Beef Rib Blocker 

e Ham Marking Saw 

e Pork Scribe Saw 

e Hog Carcass Splitter 

e Hog Backbone Marker 
e Utility Saw 


Always Invest in the Best... Buy Only B & D Machines 


Ask the Packer ... Who Owns One! 


BEST & DONOVAN 


332 S. Michigan Ave., Chicago 4, Ill. 














WHOLESALE FRESH MEATS 
CARCASS BEEF 


Dee. 21, 1953 











Per Cwt. 
Western 
Prime, 800 Ibs./down. ..$42.00@44.00 
Prime, 800/900 ........ 40.00@42.00 
Choice, 800 lbs./down .. 38.00@42.00 
Choice, 800/900 ........ 37.00@41.00 
Good, GOO/TOO. ...cc.0s. None quoted 
Steer, commercial ...... 30. 00@ 32.00 
Cow, commercial —< t 50 
Say CEE ws vs ccncesee 20. 
BEEF CUTS 
Prime: 
Liindquarters, 600/800. 
Hindquarters, 500/900. 
Rounds, no flank ...... 
Rounds, Diamond bone, 
PR re 
Short loins, untrim. ... 8 
Short loins, trim. 
a Ra 14.0 
Ribs (7 bone cut) 
Arm chucks ........... ‘ 
EP re ee Q 
SO aa eb veeceed ness .0@ 
Forequarters (Kosher). 41.0@ 44.0 
Arm chucks (Kosher). 42.0@ 44.0 
Briskets (Kosher) ..... 39.0@ 40.0 
Choice: 


Hindquarters, 600/800. . 
Hindquarters, 800/900. . 


51.0@ 56.0 
48.0@ 50.0 


Rounds, no flank ...... 46.0@ 48.0 
Rounds, Diamond bone, 

BOTW ccsscsacs ses 47.0@ 49.0 
Short loins, untrim. ... 72.0@ 80.0 
Short loins, trim. ..... 85.0@ 98.0 
Es 65 we ga den nd te 14.0@ 16.0 
Ribs (7 bone cut) .... 54.0@ 60.0 
MNOE-BRROES 80 oc iccwes 34.0@ 37.0 
Pore 36.0@ 37.0 
Rarer 17.0@ 19.0 
Forequarters (Kosher). 36.0@ 40.0 


Arm chucks (Kosher). 36.0@ 41.0 
Briskets (Kosher) ..... 36.0@ 39.0 


FANCY MEATS 
(1.c.1. prices) 


Veal breads, under 6 02. .$36. 00@: 37. 00 
40.06 


k > 3 Sea are 
Aa eee 80.00 
Daee BHF G 6S dinsecess 12.00 


34.00@36.00 
. 14.00@15.00 


Beef livers, selected 
Oxtails, over % Ib. 


LAMBS 


(1.¢.1. prices) 


Prime. 30/40 

Prime, 40/45 ; 16. ryot +t ‘00 
Prime, 45/55 41.00@44.00 
Choice, 30/40 41.00@43.00 
Choice, 40/45 44.00@46.00 
Choice, 45/55 40.00@41.00 





Good, 30/40 
Good, 40/45 


None quoted 
. 41.00@44.00 





Good, WEEOD ik osaen vanes 40.00@42.00 
Western 
Prime, 40/50 .......... $40.00@42.00 
Prime, 50/60 .......... 40.00@ 42.00 
a ee ae 40. 00@ 42.00 
a ee 5.00@ 10.00 
Gant. SH WE. siscciacs 4 32.00@36.00 
Oiits. al wts. 6.0.66; None quoted 


FRESH PORK CUTS 


(1.¢.1. prices) 


Western 
Pork loins, 8/12 ....... $48.00@50.00 
Pork loins, 12/16 ...... 48.00@ 49.00 
Hams, sknd., 14/down . 56.00@58.00 
Boston butts, 4/8 ...... 48.00@52.00 
Spareribs, 3/down ...... 42.00@45.00 
Pork trim., regular .... 30.00 
Pork trim., spec. 80%.. 49.00 
City 
Hams, sknd., py oon. 
Pork loins, e/12 . - 58.00@55.00 







Pork loins, 12/16 2.00@53.00 
Picnics, 4/8 . 


36.00@39.00 
Boston butts, 8 Ibs. .. 49. 00@52.00 
Spareribs, 8/down ..... 42.00@46.00 


VEAL—SKIN OFF 
(Le.1. prices) 


Western 
Prime SO/110 2... ceeses $43.00@47.00 
Prime, 110/150 38 yoy 


Choice, 50/80 
Choice, 80/110 
Choice, 110/150 
Good, 50/80 


Good, 80/110 ":: : 31.00@36.00 
Good, 110/150 ......... 28.00@31.00 
Commercial all wts. 21.00@26.00 


DRESSED HOGS 


(1.1. prices) 
a... re None quoted 
Bet 00 20 WOM. ck cece ae None quoted 
BOE 06272 JOR, co viawaeic None quoted 
R0e 00 SOR IB ick wae None quoted 


BUTCHERS’ FAT 


oe ye SR OTR EE TOT eee 1 ch. 
ME RS ed a ccscswcsewsna's 1% Ib. 
ee ere hers: 1%¢ Ib. 
po a eee 1%¢ Ib. 


CORN-HOG RATIO 


The corn-hog ratio for bar- 
rows and gilts at Chicago 
for the week ended Dec. 19, 
19538, was 15.4 according to 
a report by the U. S. Depart- 
ment of Agriculture. This ra- 
tio compared with the 15.4 
ratio reported for the preced- 
ing week and 10.1 recorded 
for the same week a year 
ago. These ratios were cal- 
culated on the basis of yel- 
low corn selling at $1.563 per 
bu. in the week ended Dec. 
19, 1958, $1.572 per bu. in 
the previous week and $1.622 
per bu. for the same period a 
year earlier. 























“STRING-A- WAY” does it mechanically 


De-strings 900 pounds of 
linked sausage in an hour 
without “whipping” by 
hand. 
SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 


Easy to operate. 
Details on request. 


THE E. KAHN'S SONS CO. 
CINCINNATI 25, OHIO 
Kirby 4000 
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TALLOWS AND GREASES 


Tuesday, December 22, 1953 




















Only moderate action was recorded 
last last week in the inedible fats mar- 
ket. A tank of bleachable fancy tallow, 
regular production, sold at 6%c, c.a.f. 
East. A few tanks of hard body mate- 
rial traded at 6%c, same destination. 
Choice white grease, all hog, was of- 
fered at 10c, delivered East, and met 
bids of 9%c. Edible tallow still main- 
tained its soft undertone, was reported 
available at 9c, Chicago, but without 
action. Original fancy tallow was re- 
ported bid at 7c, c.a.f. East. Several 
tanks of No. 2 tallow sold at 5c, c.a.f. 
East and c.a.f. New Orleans. Several 
tanks of yellow grease sold at 5c, 
caf. East. 

On Friday, several tanks of all hog 
choice white grease sold at 10c, de- 
livered East; A few tanks of bleachable 
fancy tallow sold steady at 6c, c.a.f. 
Chicago. Edible tallow was reported of- 
fered at 844c, Chicago, but again with- 
out action. A few tanks of all hog 
choice white grease sold at 10c and 
10%c, c.a.f. East, shipment first half of 
January; asking price for immediate 
shipment was 10%%¢, and all of January 
shipment, 10%4¢c, same destination. Sev- 
eral tanks of yellow grease sold at 5'%e, 
caf. East. Buyers ideas were un- 
changed in the Midwest. Choice white 
grease, not all hog, was bid at 7c, 
Chicago, but went unsold. B-white 
grease was bid at 5'%¢e, c.a.f. Chicago. 

At the start of the new week, more 
or less of a pre-holiday atmosphere pre- 
vailed. The general market carried a 
strong undertone. Original fancy tallow 
was bid at 7c, c.a.f. East, but was held 
at 74%c. A couple tanks of bleachable 
fancy tallow sold at 7c, delivered East. 
Choice white grease, all hog, was bid at 
last sale prices, but still held at 10%c. 
A tank of yellow grease sold at 5c, c.a.f. 
Chicago. One tank of house grease sold 
at 4%c, and another tank at 4%%c, basis 
Chicago. A tank of edible tallow sold 


at 8c, f.o.b oustide point, equal to 8%%4c, 
Chicago basis. 
The market on Tuesday maintained 


its strong undertone. All hog choice 
white grease was bid at 10%ec, c.af. 
East, but was again held at 10%c. 
Choice white grease, not all hog, was 
bid at 7%c, Chicago, but without re- 
ported trade. A few tanks of B-white 
grease sold at 5%c, c.af. Chicago. 
Original fancy tallow was bid at 
7%@7%c, delivered East. Yellow 
grease was still bid ta 5c, Chicago, on 
regular production. Low acid material 
was reported bid at 5c, Chicago. 

TALLOWS: Tuesday’s quotations: 
edible tallow, 84c; original fancy tal- 
low, 6%c; bleachable fancy tallow, 6c; 
prime tallow, 5%c; special tallow, 54%c; 
No. 1 tallow, 4% @5c; and No. 2 tallow, 
4% @4%e. 

GREASES: Tuesday’s quotations: 
choice white grease, all hog, 9@9%c; 
not all hog, 7%c¢; B-white grease, 55c; 
yellow grease, 5c; house grease, 
4% @4'%c; and brown grease, 344@4c. 


NOV. SHORTENING, EDIBLE 
OIL SHIPMENTS 


Total shortening and edible oil ship- 
ments declined to 351,367,000 lbs. in 
November from 363,887,000 lbs. in Oc- 
tober, the Institute of Shortening and 
Edible Oils reported. Of the Novem- 
ber total, 174,568,000 lbs. was shorten- 
ing, and 160 505,000 lbs., edible oil. 

Shipments to agencies of the federal 
government and government controlled 
corporations and shipments for com- 
mercial export totaled 16 304000 Ibs., 
compared with 11,593000 Ibs, in Oc- 
tober. 


CANADIAN MARGARINE 


Canada produced a total of 10,399,000 
lbs. of oleomargarine in November, or 
slightly less than the 11,190,000 lbs. 
in October, but more than the 9,119,000 
lbs. turned out in the same month, 
last year, the Dominion Bureau of Sta- 
tistics, has reported. 








VEGETABLE OILS 


Tuesday, December 22, 1958 








A small volume of soybean oil traded 
late last week with December shipment 
at 12%c, January at 12%c and Febru- 
ary shipment at 12¢c on Thursday. Sales 
were thin again on Friday and Decem- 
ber was quoted at 12%c, January at 
12%c and 12%c, March at 12c, February 
at 12c and April-May-June at 11%c. 

Trading of cottonseed oil was light. 
Valley was 125%¢c on nominal basis; 
Southeast, 12%c nominal, and Texas, 
12%c nominal. Corn oil was offered at 
13%c¢ on Thursday, but no interest and 
sold at 18%c on Friday. Peanut oil un- 
changed both days at 16%c nominal. 
Coconut oil sold at 15%c for spot ship- 





VEGETABLE OILS 


Tuesday, Dec, 22, 1953 
Crude cottonseed oil, carlots, f.0.b. mills 
SE er pes ACLS & ae 12%pa 
RR NOGRS ows 6.0 kK dds cwideese Weegee 12%n 
AEE DOC Ge UL coc é.0'ce canes dean 12% @12\%n 
me: oft in tanks, f.o.b. mills....... 13%pd 
et feb Sentlern mills... Wyn 
Soy wi mem otk, Betatut’ ..c.. grcdw ec cccce 12%@1 — 
Coconut vil, f.u.b. VPacitie Coust ....... 
Cottonseed foots 
Midwest and West Const ........ 1b 
WOR dvacadas sccdukuccucdneee ee uw 1b 
OLEOMARGARINE 
Tuesday, Dec. 22, 1953 
White domestic vegetable ..............00000e 28 
ZOMG QWATCOTS «6 inc dcccedcecccccssentecseedce 29 
BEG -CRUIEE DRBEIT G5 o cikccc sdeecdanccaduvcs 26 
WOO CRGEMOE GASEY iiicivcsvccecizesdeasiae 25 
OLEO OILS 
(F.0.B. Chicago) 
Lb. 
Prime oleo stearine (slack barrels)........... 12n 
ERECR CaO: Cee eR ac «ction cade ar.chvaceens lin 


pd—paid, n-—-nominal, a-——asked, b- bid. 


EASTERN BY. PRODUCTS MARKET 


New York, Dec. 22, 1953 

Dried blood was quoted Wednesday 

at $9 per unit of ammonia. Low test 

wet rendered tankage was priced at 

$7 per unit of ammonia and dry 

rendered tankage was held at $1.50 per 
protein unit. 








Now emp’ 
squares, p 
containers can be dumped! 


pone solenoid operated valve. 


HYDRO VAT DUMPER 


Eliminates Manual Handling 
of Product! 


25 vats per hour. Hams, bellies, 
picnics and other product handled in 


Push button 
ntrol! Powered by air-cooled motor with 


iedreuiie — and reservoir fully enclosed. 
Ram-type 


ydraulic cylinder. 





Write for full particulars. 


MATERIALS TRANSPORTATION co. 


400 N. MICHIGAN AVENUE 


CHICAGO 11, ILLINOIS 
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ment, Thursday, and was pegged at 
15%c nominal on Friday. 

Soybean oil opened the week firm, al- 
though trade was light, and was quoted 
around 12%c on Monday; there were 
some reports of as high as 12%c for 
immediate December oil. Tuesday’s 
market was strong with 12%c and 125%c 
paid. Corn oil worked lower on Tuesday 
with business reported at the 13%c 
level. Peanut oil clung to its nominal 
level of 16%c, while coconut oil showed 
strength and was quoted nominally at 
16c on Tuesday with sellers’ ideas some- 
what higher. 

The cottonseed oil market was thin 
this week and was quoted nominally on 
Monday 12%c for Valley and Southeast 


and 12%c for Texas. Valley oil sold 
Tuesday at 125c; Southeast was held 
at the 12%c level and Texas was called 
12% @12%c. 

CORN OIL: The Tuesday price of 
13%c was %c under the Wednesday 
level of the preceding week. 

SOYBEAN OIL: Displayed about the 
only real strength of any of the oils; 
Tuesday’s 125%c was %4@%c over a 
week earlier. 

PEANUT OIL: The market held 
steady at 16%c. 

COCONUT OIL: The understone was 
strong although the market at 16c 
nominal was the same as last week. 

COTTONSEED OIL: There was not 
much change either way in this market; 








ARUMIx 


THE MARK OF 


QUALITY 


Beartn. Levi & Co. Inc. 


Manufacturers 
of fine food 
seasonings and 
specialties 

for the packing 
industry. 


AROMIX CORPORATION 


1461-15 W. Hubbard St. « 


Chicago 22, Ill. e 


MOnroe 6-0970-1 











= 
FOOD MANAGEMENT 


INCORPORATED 


Consultants to the Meat Packing Industry . . . 
staffed by packinghouse men and thoroughly con- 
versant with the problems and procedures of pack- 
ers and sausage manufacturers. We invite your 
inquiries. No obligation, of course. 











6866 ELWYNNE DRIVE 
Telephone: TWEED 2502 


e CINCINNATI 36, OHIO 
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the situation appeared soft on Tuesday. 
Cottonseed oil futures in New York 
were quoted as follows: 
FRIDAY, DEC, 18, 1953 


- Prey. 
Open High Low Close Close 





Sales: 28 lots. 
MONDAY, DEC. 21, 1953 





15.25n ... 15.25n = 15.25n 
15.05b 15.12 ) 15.12 15.08b 
14.85b 14.96 14.95 14.96 14.93 
14.57b “i 13.86b 14.63 
13.75b 13.86b 13.82b 
13.45b 13.50b 13.45b 
13.25b 13.25b 13.25b 
Sales: 9 lots. 
TUESDAY, DEC. 22, 1953 
hs ae er 15.40n 15.75n 
15.08b 15.29 15.20 15.26b 15.12 
14.88b 15.13 14.99 15.13 14.96 
14.60b 14.73 14.73 14.75b 13.86b 
pk. re re 13.92b 13.86b 
“t. 13.45b acon 13.50b 13.50b 
I 13.25b 13.30b 13.250 


DOLs 6 6¥5:¢0 mee 
Sales; 28 lots. 


BY-PRODUCTS MARKETS 
Blood 


Tuesday, Dec. 22, 1953 
Unit 
Unground, per unit of ammonia Ammonia 
(DUIK) cccccccccccccveccccsscsecees *8.25@8.50n 
Digester Feed Tankage Material 


Wet rendered, unground, loose, 


TOW CORE oo cccccasccwdvicvecocccces *7.75@8.00n 
PRUE TORE ioc cece wsecc db ees ceseees *7.75@8.00n 
Liquid stick tank Cars ........+00e08s *3.75@4.00 
Packinghouse Feeds 
Carlots, 
per ton 


50% meat and bone scraps, bagged.$90.00@ 95.00 
50% meat and bone scraps, bulk... 85.00@ 90.00 


55% meat scraps, bulk ........+s0+ 95.00@100.00 
60% digester tankage, bulk ....... 87.50@ 97.50 
60% digester tankage, bagged ..... 95.00@100,00 


80% blood meal, bagged ........+.+. 140.00 
70% standard steamed bone meal, 

bagged (spec. prep.) ......++6+ 60.00 
60% steamed bone meal, bagged ... 55.00@ 60.00 


Fertilizer Materials 


Uigh grade tankage, ground, per unit 
ammonia 
Hoof meal, per unit ammonia .......- 


Dry Rendered Tankage 


Per unit 


5.50@5.75* 
5.75 


Protein 
THE DOME so vnc ccc coe scccdccegesecsies *1.55@1.60n 
i: errr rrr errr re *1.55@1.60n 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed) ............ $ 1.50@ 1.75 
Hide trimmings (green salted) ..... *8.00@10.00n 
Cattle jaws, skulls and knuckles, % 
BOP COR ccccccsnccsvessosescecese 55.00@60.00 
Pig skin scraps and trimmings, 
WOE Ble. ce ceweccccsgeticecseéecedes 6% 
Anima] Hair 
Winter coil dried, per ton ......... *115.00@120.00 
Summer coil dried, per ton ....... 40.00@ 50.00 
Cattle switches, per piece ....... 5% 
Winter processed, gray, Ib. ....... 14 @15 
Summer processed, gray, Ib. ......- 6 @7 





n—nominal. a—asked. 
*Quoted delivered basis. 


Cuban Lard Imports Rise 


Cuban imports of lard and rendered 
pork fat in the third quarter of 1953 
totaled about 36,300,000 lIbs., inter- 
national fats and oils trade sources 
have disclosed. This was the largest 
volume of in-shipments of such ma- 
terials for that period in three years, 
about 2 per cent more than a year 
earlier and a gain of about one-third 
from the preceding quarter. 
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Packer Hides Closing Out Strong— 
Small Packer and Country Hides 
Steady—Sheepskins Holding Steady. 


CHICAGO 


PACKER HIDES: During the latter 
part of last week, the hide market 
continued to decline, but all selections 
did not share in the decline. About 
9,000 River heavy native steers sold 
at 12c and 1,000 Chicagos brought 
12%4c on Thursday. Heavy native cows 
also sold at 12c for Rivers and 12%c 
for St. Pauls. Later, branded cows 
sold sharply lower, and a total of 10,- 
000 Northerns and Southwesterns 
moved at llc. 

Only a couple of sales were encoun- 
tered in Friday’s activity and at 
steady to lower levels. Around 3,500 
branded steers sold at 10%c for butts, 
heavy Texas and 10c for Colorados. 
Some 2,600 branded cows sold at 1l1c. 
Volume of sales for the week was dif- 
ficult to establish, due to quiet trad- 
ing and private bookings, but the total 
was estimated at 80,000 pieces. 

The new week started out fairly ac- 
tive, with steady prices the rule. Six- 
hundred butt-branded steers sold at 
10%c. Early, a total of 15,000 heavy 
native cows sold, and 12c was paid for 
Rivers and 12%c on Chicagos. Another 
car of northern heavy native cows 
sold later at 12'4c, steady. Still an- 
other 3,500 sold at a steady price. 
About 2,000 branded cows sold at 
a steady price of 11c. On Tuesday, 2,000 
heavy native steers sold at 12%c, 10,- 
000 butt-brands and Colorados at 
10%c and 10c, respectively, 8,000 
heavy native northern cows at 12%4c, 
9,000 light native cows, Northerns 
and Rivers at 14%4c and 5,000 branded 
cows at llc. Later in the day a good 
demand was reported on_ branded 
cows and branded steers, however, of- 
ferings were light. 

SMALL PACKER AND COUNTRY 
HIDES: Trading of small packer hides 
was accomplished late last week at 
11%e and 12c for the 50/52-lb. aver- 
ages, while the 60-lb. averages brought 
10c and 10%c, depending in location 
and freight rate involved. No mate- 
rial change, pricewise took place as 
the new week got under way; good 
quality 52/54 small packer hides sold 
at 114%@12c. Heavyweights were of- 
fered at 10@10%c, with buyers back- 
ing away. 

CALFSKINS AND KIPSKINS: This 
market continued to be on the ex- 
treme quiet side, with the market 
more or less steady. Last sales on St. 
Louis light calves were made at 40c. 
Eau Claire heavies and lights sold at 
42\6c and 45c, respectively. 

SHEEPSKINS: A few cars of No. 
1 and No. 2 shearlings sold at 1.50 
and 1.35, respectively. Straight No. 
2’s moved at 1.20, volume undisclosed. 
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No. 3’s were quoted at 85c, nominal. 
Last sales on fall clips were trans- 
acted at 2.25, however, some sellers 
held out for 2.85. Dry pelts were 
quoted at 25c. Lamb and sheep mixed 
pickled skins traded at 12.00 per doz- 
en, steady price, and more were re- 
ported available, same basis. A\l- 
though horsehides were reported at 
llc, unconfirmed, the best quoted 
price Tuesday on the untrimmed 
northern best quality was 10%c. Small 
packer and country slunks were quot- 
ed within a wide range of 1.10@1.50, 
depending on weight and quality. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ended Previous Cor. Week 
Dec. 22,1953 Week 1952 


Nat. steers...12%@15 18%@16n 16 @19% 
Hvy. Texas ; 
CS 10% lin 14% 
Butt branded : 
Se ee 10% lin 14% 
Oak etre. 2.2 10n 10n 12% 
Ex. light Tex. ~ 5 
‘stra. oe Re <i 14n 15n 18 @18% 
Brand’d cows. 11 12 @12% 15 @15% 
Hy, nat. cows. 12% 12%@13n 16 
Lt. nat. cows. 14% 14%@15n 18 
Nat. bulls ... 94%4@10n 10n 11 
Brand’d bulls. 8%@ 9n 9n 10 
Calfskins, Nor wipe 
Os ; Pa 42%n 4214n 47% @50 
10/down ... 45n 45n 45 
Kips, Nor. sie 
i 15/25.29 @29%4n 29 @29%n 37 @40 
Kips, Nor. 


Brn'd,15/25.264%4,@27n 264%@27n 32 @35 


SMALL PACKER HIDES 
STEERS AND COWS: 
6O Ths, and 


GIOE \50'si0 0 10%@11n 
Se MG xacace lin 12n 


10%@1in 144@15n 
15% @16n 


SMALL PACKER SKINS 
Calfskins, under 


TG: BDO... saw ses 25@27 25@27n 35@ 37n 
Kips, 15/30 ..... 17@18 17@18n 30 
Slunks, reg. .. 1.250 1.25 1.50@ 1.65n 
Sinnks, hairless. 25n 25n 50n 

SHEEPSKINS 
Poeecker shearlings, 2 

wa ei etat 1.50 1.50 2.25 

Dry Pelts ... 25n 23n 30@ 3in 
Horsehides, i - 

untrmd, ....9.00@9.50n 9.00@9.50n 8.CO@8.50n 


N. Y. HIDE FUTURES 


FRIDAY, DEC. 18, 1953 


Open High Low Close 
Jan. .... 14.65b 14.74 14.63 14.80b- 83a 
Apr. .... 14.55a 14.72 14.59 14.74b- 77a 
July .... 14.53b 14.66 14.63 14.70b- Tha 
Oct. .... 14.50b 14.60 14.53 14.64b- 70a 
Jan. .... 14.50b 14.56 14.50 14.59b- 67a 
Apr. .... 14.45b 14.51 14.50 14.54b- 62a 


Sales: 78 lots. 


MONDAY, DEC. 21, 1953 


Jan. .... 14.65b 14.76 14.70 14.80b- 85a 
Apr. .-.. 14.60b 14.83 14.83 14.88 

July .... 14.60b 14.70 14.70 14.82b- Sda 
Ont = 55 RS See seen 14:80B 8G 
Jan. .... 14.50b 14.78b- 88a 
Apr. .... 14.50b 14.76b- 82a 


Sales: 22 lots. 


TUESDAY. DEC. 22, 1953 


Jan. .... 14.80b 15.00 14.95 15.00 
Apr. .... 14.85b = 15.08 15.00 15.08 
July .... 14.80b 15.06 14.90 15.07b- 09a 
Oct. .... 14,80b 15.03 15.03 15.06b- 10a 
Jan. .... 14.80b a, 'S of 15.00b- O8a 
Apr. .... 14.78b 14.95 14.95 14.95b-15.038a 


Sales: 149 lots. 


26, 1953 











































ECIALIZED 
POMKITE 
CLEANING 
cOMPOUNe 


JUST immerse trolleys and hooks 
in Oakite Composition No. 22 to 
remove heavy fat and oil deposits. 
Then, rinse and soak in a solution 
of Oakite Compound No. 84-M to 
remove rust and other corrosive 
products. A second rinse and a dip 
in paraffin oil — and the trolleys are 
ready to go to work. 


Clean 500 trolleys an hour 


Far superior to cleaning by tumb- 
ling, brushing, and scrubbing, this 
Oakite method saves time and trol- 
leys — eliminates danger of damage 
and loss of weight. Minimizes dan- 
ger of meat contamination, too. 


FREE DRAWING, details on re- 


quest. Write Oakite Products, Inc., 
20A Rector St., New York 6, N, Y. 


INDUSTRIAL 
prized Cte, 4 
pec! Ning 
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HOGS... 


furnished single deck 
or trainload by: 





H. L. SPARKS & CO. 





LIVESTOCK BUYERS 
Stock Pigs and Hogs 
Shipped Everywhere! 


& 
HEADQUARTERS: 


National Stock Yards, Ill. 
UPton 5-1860 

Bridge 8394 

UPton 3-4016 


Also at Stock Yards in Bushnell, 
Peoria and Springfield, Ill. 


Phones 


V Our country points operate under 
name of Midwest Order Buyers 


V All orders placed through 
National Stock Yards, Illinois 


Profits for YOU 


in the famous 


HOLLENBACH line 


of Summer Sausage 


Put Hollenbach's 72 years of sausage 
manufacturing experience and reputation 
to work for you! The famous "314" line 
of Summer Sausage can deliver a real 
sales punch to your present sausage fam- 
ily ... help boost your overall sales and 
increase your profits. Write for details! 














The famous ‘''314"' 
line includes those 
year-around favor- 
ites, the ‘‘original'' 
Thueringer Cerve- 
lat, B. C. Salami 
and Goteberg Cerv- 
elat . . . plus pop- 
ular Pepperoni, 
Genoa, Capocollo, 
Cooked Salami, B.C. 
Dry Cervelat, Man. 
— Short Cerve- 
at. 





Ropes 6:7: "ens 
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2653 OGDEN AVENUE 
CHICAGO 8, ILLINOIS 


Telephone: LAwndale !-2500 








TUESDAY'S CLOSING 
PROVISIONS 


The live hog top at Chicago was 
$25.25; average, $24.20. Provision prices 
were quoted as follows: Under 12 pork 
loins, 50b; 10/14 green skinned hams, 
55-56; Boston butts, 4644; 16/down pork 
shoulders, 37n; 3/down _ spareribs, 
37-3714; 8/12 fat backs, 138%4-15; regu- 
lar pork trimmings, 22n; 18/20 DS 
bellies, 30n; 4/6 green picnics, 3214; and 
8/up green picnics, 30%. 

P.S. loose lard was quoted at 16.3714 
and P.S. lard in tierces at 18.65 nominal. 


COTTONSEED OIL 


Closing cottonseed oil futures in New 
York were quoted as follows: Jan. 
15.40n; Mar. 15.26b-32a; May 15.12-13; 
July 14.75b-86a; Sept. 13.92b; Oct. 
13.50b-56a; and Dec. 13.30b. 

Sales: 28 lots. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended Dec. 19, 1953, totaled 4,354,- 
000 lbs.; previous week 4,695,000 lbs.; 
same week 1952, 3,932,000 lbs.; 1953 to 
date, 245,018,000 lbs.; same period 1952, 
236,962,000 Ibs. 

Shipments for the week ended Dec. 19, 
1953, totaled 5,812,000 lbs.; previous 
week, 3,446,000 Ibs.; corresponding 
week, 4,367,000 lbs.; this year to date, 
185,530,000 lbs.; corresponding week, 
1952, 201,766,000 lbs. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail, in the 
week ended Dec. 19, with comparisons: 


Week Previous Cor. Week 
Dec, 19 Week 1952 
Cured meats, 
pounds .......15,914,000 10,958,000 7,889,000 
Fresh meats, 
pounds .......33,300,000 15,907,000 30,489,000 


Lard, pounds ... 4,574,000 4,210,000 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in Novem- 
ber, 1953, as reported by the USDA: 


3,805,000 


Cattle Calves Hogs Sheep 
a 5 BOCES ET 24,808 7,313 5,198 63,870 
Shipments .... 15,769 3,543 1,422 58,050 


Local slaughter .... 9,229 3,770 3,776 


5,811 











Spring Hog Crop Report 
(Continued from page 13) 


than the 10-year average. The 1953 total 
pig crop is the smallest since 1940. 

Spring Intentions: Farmers’ reports 
on breeding intentions indicate 7,795,000 
sows will farrow in the spring of 1954 
(December 1, 1953 to June 1, 1954). This 
would be an increase of 6 per cent from 
last spring, but 15 per cent below the 
10-year average. Compared with last 
year, all regions except the North At- 
lantic show increases. By regions, the 
indicated increases are as follows: East 
North Central, 5 per cent; West North 
Central, 7 per cent; South Atlantic, 2 
per cent, South Central, 8 per cent, and 
West, 9 per cent. The North Atlantic 
region showed a decrease of 10 per cent. 

If the intentions for spring farrow- 
ings materialize, and the number of pigs 
saved per litter equals the 10-year aver- 
age with an allowance for upward trend, 
the 1954 spring pig crop would be about 
52,000,000 head. A spring crop this size 
would be 4 per cent larger than in 1953, 
but 10 per cent smaller than the 10-year 
average. 

Hogs over six months old on farms: 
The number of hogs over six months old 
on farms on December 1 this year was 
reported to be nearly a fifth below the 
number on December 1 last year. The 
early movement of the 1953 spring pig 
crop reflects a continuation of the ten- 
dency of recent years toward earlier 
farrowings. At the same time, hogs, 
from the spring crop have been mar- 
keted at lighter weights than a year 
earlier. Although the 1953 spring pig 
crop was down 11 per cent, total com- 
merical slaughter of hogs from August 
through November was down only about 
8 per cent from the same 1952 period. 

Sows held for 1954 spring farrowing 
represent a larger proportion of the De- 
cember 1 inventory of hogs over six 
months old than a year ago. Thus the 
December 1 supply for market repre- 
sents a relatively larger decrease com- 
pared with last year than indicated by 
total inventories on December 1. 














































SPICE COMPANY, 


HA rrison 7-0715 e 






711 SOUTH WELLS STREET ° 
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ATURAL_ SPICE. SEASONINGS 
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INC. 


CHICAGO 7, ILLINOIS 
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November Slaughter 
Of All Livestock 
But Swine Is Down 


Slaughter of livestock under federal 
inspection in November presented no 
startling developments. In fact, it dis- 
closed a depressing situation or two on 
the meat production front, according 
to a U. S. Department of Agriculture 
report. Commercial slaughter of cattle, 
booming most of the year and setting 
new records practically each month, 
suddenly fell into a tailspin. It was 
not a crash, however, for butchering 
of cattle did establish a new record 
high for the month. 

Slaughter of calves, after reaching 
the year’s high mark in October, showed 
a drop, while butchering of hogs, with 
the expected seasonal increase, showed 
a rise over the month before. Slaughter 
of sheep and lambs dropped sharply 
from October, but kept intact this 
year’s monthly kill record above corre- 
sponding periods of last year. 

Cattle slaughter numbered 1,608,793 
head for a sizable drop from the 
1,781,789 killed in October, but con- 
tinued, by 31 per cent, to exceed last 
year’s November slaughter of 1,151,371 
head. It was a record slaughter of 
cattle for November, with the next 
highest kill of about 1,410,000 reported 
in 1945. 

Slaughter of calves declined to 658,- 
052 head from 776,152 in October, but 
held 29 per cent above the 509,736 
butchered commercially in November 
last year. November slaughter of 
calves, however, was the largest for 
the month since 1947, when the kill 
numbered about 762,000 head. 

Hog slaughter, lagging every month 
of this year below the kills of the same 
months of 1952, was no different in 
November. The month’s kill of porkers 
totaled 5,540,389 head for a half-mil- 
lion gain over October, but lagged con- 
siderably below the 5,771,748 butchered 


during the month last year. 


In the 11-month totals, slaughter of 


cattle, despite the drop in November 
butchering, numbered 15,976,553 head 








FEDERALLY INSPECTED 











SLAUGHTER 
CATTLE 
1953 
MOBURTY oe cscs cdi Se due 1,313,249 
lS Re Ae 1,170,243 
EE Sco vecldcaconades 1,299,485 
WEEE eis aataawess tee 1,371,434 
BEEP Sclpcgsdscns ceases 1,344,967 
MERC DN eecesinaee.ccedee 1,450,302 
EE Acinsd< dcapundés ac 1,498,214 
AURURE aidcicccccdivedes 1,493,951 
ee OPE ee 1,644,126 
NOE Fieve nitions ben 1,781,789 
PROV SURRRE 0 nes 0s Seb bes 1,608,793 
POGUINOE i cute ccces Sateen 
CALVES 
1953 
SOMRRET 66 sicas coe recs 453,075 
POUPURES. occ eciiadh cae 421,826 
pd RP ee 534.719 
pre 540.929 
ee . 403.699 
June .. 586.043 
(Se . 615,679 
August ...... 602,148 
September 687,187 
GUEOOE oc cevisnenteass 776.152 
ROVOCMNOE ©. ce iatedecss 658,052 
December .cccccccccce cccses 
HOGS 
1953 
a at ee 6.267.088 
February J 
bi. Roe ‘ 
So eee 24, 
WE va keanue 2. 
Pe” co culee . 
oo, Sn ote Se 275. 
AMINE occ vcicdcctecce «ste 
September BR; 
October L 
OUOVOUIOE = och ie'k oe. co cie ak 5, 540, 389 
TOUR OSS a pec ucde | casians 
SHEEP AND LAMBS 
1953 
pS err te eee 1,288,675 
PORCUBTY cc ccccccccsce 1,088,153 
MOPED aon castes ve cdces 1,190,116 
AONE eevee ct des dcaven 1,009,502 
TE dacctaderareeesuicn 1,014,688 
NEP SS ictseeeewect seas 1,055,313 
BONE ciiides cic cqcnareve 1,108.021 
Fe ee Sere ee, 1,157. 615 
September .......2..+- 1,366,162 
GEGUET. cic cece dewecees 1,528,873 
November .1,159,318 
December ..cccccccess cevcvecs 
YEAR'S TOTALS 
1953 
UU 6c wdcw seas sis 15,976,553 
0 PRT Pes e ewes” 6,379,509 
Hogs | 45,218,843 
ee, Che Care 13,056,436 


1, 1214, 526 
1,390,122 
1:151.371 
1,251,683 


1952 


522. 786 


1952 
6,835,000 


15426.510 
1,069,468 
1.217.557 


1952 
11,912,952 
4,771,082 
55,199,875 
11,476,445 








for a new all-time record for the period 
and stood 33 per cent above the 11,912,- 
952 killed in the same period of 1952. 
Calf slaughter, with a similar gain 
over last year, numbered 6,379,509 head 
compared with 4,771,032 butchered from 
January through November, 1952. 

Hog slaughter for the period num- 
bered 48,618,843 head, an 11 per cent 
decline from the 55,199,875 killed last 
year. Slaughter of sheep and lambs in 
the 11 months totaled 13,056,436 head 
for a 14 per cent increase over the 
11,476,445 butchered in the 1952 same 
period. 


KINDS OF LIVESTOCK KILLED 


The classification of l:vestock slaugh- 
ter under federal inspection during Oc- 


tober, 1953, compared with September, 
1953, and October, 1952 is shown below: 
Oct. Sept. Oct. 
1953 1953 1952 
Per- Per- Per- 
cent cent cent 
Cattle: 
POET en re oe 42.2 47.5 47.5 
MOOR cei. ders caeces 12.3 11.5 10.4 
SON Soe cece nes 6G0 ENS 42.4 37.6 37.8 
Cows & heifers ...... 54.7 49.1 48.2 
Bulls & stags ........ 3.1 3.4 43 
DOME <isecivbdieaveces 100.0 100.0 100.0 
Canners & cutters? .... 27.2 22.0 23.1 
Hogs: 
BOS fs deca ehendew uss 6.2 9.7 8.3 
Barrows & gilts ...... 93.5 89. 8 91.3 
Stags & boars ........ 3 4 
Fi isc veh Fb Cais 100.0 100. 0 100.0 
Sheep and Lambs: 
Lambs & yearlings .... 88.5 88.8 80.9 
TG vcvesidivutverss 11.5 11.2 19.1 
TOME. fect ies icticde 100.0 100.0 100.0 


1Based on reports from packers. ?Totals and 
percentages of accumulation based on rounded num- 
bers. “Included in cattle classification, 


ST. LOUIS HOGS IN NOV. 


Hog receipts, weights anc range of 
prices at the National Stock Yards, E. 
St. Louis, Ill., were reported by H. L. 
Sparks & Co., as follows: 


—November- - 


1953 1952 
Hogs received .........6065 193,891 203,368 
Ilighest top price ........-. $24.25 $18.15 
Lowest top price ........-- 20.65 16.85 
Average price ....ccceccess 17.16 
Avernge weight, Ibs. ....... 225 











DO YOU HAVE PAINT PROBLEMS? 


@ You want to paint a room that’s full of food 


products? 


@ Walls and ceiling are damp—and you can’t 


stop to dry them? 


@The room to be painted is kept at sub-zero 


temperature? 


@ Your equipment is beginning to rust, 


to be rust-proofed? 


ought 


@ You’re worried about slippery floors, docks, 


stairs, ramps, platforms? 


There is a KOCH Special Purpose Paint to solve 


your problem! 


dels 


SUPPLIES 
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2520 Holmes St 
Telephone Victor 3788 ‘Kansas City 8, Mo 
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* Pives tock Ruying 
can be PROFITABLE 
and CONVENIENT 


Ty ww 


KENNETT-MURRAY 


vis TOC 


BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.0. 


euvrinG stavices 





























































































Choice: 
120-140 Ibs. 
140-160 Ibs. 
160-180 Ibs. 
180-200 Ibs. 
200-220 Ibs. 
220-240 Ibs. 
240-270 Ibs. 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 

Medium: 
160-220 Ibs. 

sSOWS 
Choice: 

270-300 
300-330 
330-360 
360-400 
400-450 
450-550 


Medium: 
250-500 


Ths. .. 
Ibs. 
Ibs. 
Ibs. 
Ibs. 
lbs. 


Ibs. 


STEERS: 
Prime: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Choice: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Good: 
700- 900 
900-1100 Ibs. 
1100-1300 Ibs. 
Commercial, 
all wts. 
Utility, all 


Ibs. 
Ibs. 
Ibs. 
Ibs. 


Ibs. 
Ibs. 
Ibs. 
Ibs. 


Ibs. 


wts. 


HEIFERS: 
Prime: 
600- 800 
800-1000 
Choice: 
600- 800 
800-1000 


Ibs. 
Ibs. 


Ibs. 
Ibs. 
Good: 

500- 700 Ibs. 
700- 900 Ibs. 
Commercial, 
all wts. 
Utility, all 


wts,. 


COWS: 
Commercial 
PM Sho din'cs 
Canner & cutter. 


BULLS (Yvwls. 
ap, CER Ee 
Commercial 
Utility 
ee ee re 
VEALERS: 
Choice & prime. . 
Com’'l & good... 


CALVES (500 lbs, 
Choice & prime.. 
Com'l & good... 


LAMBS (110 Lbs. 
Choice & prime... 
Good & choice... 


EWES: 


Good & choice.. 
Cull & utility 
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. 20.50-24. 
. 16.5 


. » -$23.50-24.00 
. 24.00-24.75 
25 $23.75-25.00 





.50-25.25 

-. 23.75-24.7 
. 23.00-24.10 
. None rec. 
. None rec. 


. None rec. 


22.50 only 


+. 22,25-22.50 
++ 22,00-22.50 
-+- 21.50-22.00 

+ 21.00-21.50 


- 20.25- 


21.00 


- None rec. 


25.00-27.00 


. 25.50-27.50 
- 26.00-27.50 
- 25,00-27.00 


. 20,50-25.50 
. 21.00-26.00 
-- 21.00-26.00 
- 21,00-26.00 


- 17.50-21.00 
. 18.00-21.00 
. 18.00-21.00 


-50-18.00 
11.00-14.50 


.. 24,00-26.00 
- 


00-26.00 


00 
0-20.50 


-50-20.50 
3.50-20.50 


2.00-16.50 
10.00-12.00 


. 11.00-12.00 


9.00-11.00 
6.50- 9.00 


0 
50 
9.00-11.50 








22.00-31.00 
16.00-22.00 


down): 
17.00-21.00 
13.00-17.00 


SHEEP AND LAMBS: 


Down): 
19.50-21.00 


17.50-20.00 


3.50- 5.00 
3.00- 4.00 


Chicago Kansas City 


None rec, 
None rec. 


None rec. 
None rec. 
None rec. 






24.50-25.25 
24.50-25.25 
24.00-25.00 
23.50-24.50 
23.00-23.75 


22 50-23.25 





None rec, 


None ree. 


22.50-23.00 
22.50-22.75 

22.25-22.75 
21.75-22.50 
21.25-22.00 
20.25-21.50 


None rec. 


SLAUGHTER CATTLE & CALVES: 


24.00-27.00 
26.00-29.00 
26.50-29.00 
26. 28. 29.00 


50-26, 00 
oy 5 50-26.5) 
23.00- 26.50 
23.00-26.50 


17.50-22.50 
18.50-23.00 
19.00-23.00 


ae 
25- 


14,25-19.00 
12.00-14.15 


23.00-25.00 
24.50-25.75 
19.50-24.50 
21.00-24.50 


15.50-21 
16.50-21 


.00 
.00 


12.50-16.50 
10.25-12.5 





10.75-12.50 
9.50-10.75 
8.00-10.00 


Excl.) All Weights: 
. None rec. 
. 12.50-13.5 


11.00-14.50 
14.50-16.00 
12.50-14. “4 
10.50-12.5) 


23.00-24.00 
17.00-23.00 


16.50-22.00 
13.00-16.50 


20.00-21.50 
19.00-20.50 


5.75- 6.50 


4.50- 5.75 


24.25-24.75 
23.60-24.50 
None rec. 
None rec. 
None rec. 


None rec. 


22,00-22.25 
21.75-22.25 
21.75-22.00 
21,25-21.75 
21.00-21.50 
20.75-21.25 


None rec. 


24.25-27.50 
25.00-28.00 
25.00-28.00 
25.00-28.00 


20.00-24.75 
20.50-25.00 
20.75-25.00 
20.75-25.00 


17.00-20.50 
17,25-20.75 
17.50-20.75 
14.50-17.50 
11.50-14.50 


25.00 


22.75- 
on 


23.00-25,2% 


18, 
18, 


50-23.00 
50-23.00 


5.50-18.50 
16.00-18.50 


2.50-16.00 
10.00-12.50 


-00-12.00 
9.75-11.00 
7.50-10.00 


None rec. 

12.00-12.50 
10.00-12.00 
8.50-10.00 


19.00-21.00 
11.00-19.00 


15.00-17.00 
10.00-15.00 


19.00-19.50 
17.50-19.00 


6.00- 6.25 
5.00- 6.00 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Monday, Decem- 
ber 21, were reported by the Production and Marketing Admin- 
istration as follows: 

St. L. N.S. Yds. 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


Omaha 


None rec. 
None rec. 


$22.50-23.75 


23.75-24.50 
23.75-24.50 
23.75-24.50 
23.25-24.00 
22.75-23.50 
None ree. 

None rec. ° 


None rec, 


21.00-23.25 
21.00-22.25 
21.00-22.25 
21.00-22.25 
21.00-22.25 

on 


20.00-21.25 





20.00-21.25 


25.00-27 .25 
25.75-28.75 
26.00-28.75 
26.00-28.75 






20.50-25.50 
20.50-25.75 
20.50-26.00 
20.50-26.00 


17.00-20.50 
17.00-20.50 
17.00-20.75 


14.50-17.00 
12.00-14.50 


23.50-25.00 
23.50-25.00 


19.50-23.50 
19.00-23.50 


15.50-19.00 
15.50-19.00 


13.00-15.50 
10.00-13.00 


10.75-12.50 
9.25-10.75 
7.00- 9.25 


9.50-12.00 





9.50-11. 00 


18.00-22.00 
13.00-18.00 


15.00-18.00 
12.00-15.00 


19.75-20.25 
18.00-19.75 





6.00- 6.50 
4.00- 6.00 


St. Paul 


None rec. 
$23.50-24.25 
23.50-24.25 
23.50-24.75 
23.50-24.25 
23.50-24.25 
23.00-23.75 
23.00-23.75 
22.50-23.25 
None rec. 


None rec. 


21.75-22.25 
21.25-22.00 
20.75-21.50 
20.00-20.75 
19.25-20.00 
None rec. 


None rec, 


24.50-26.50 
24.50-27.00 
24.50-27.00 
24.5 


10-27 .00 


24.50-26.50 
21.00-24.50 
21.50-24.50 
21.50-24.50 


17.00-21.50 
17.00-21.50 
17.00-21.50 


12.00-17.00 
10.00-12.00 


22.50-24.50 
22.50-24.50 





20.00-22.50 
20.00-22.50 


17.00-19.00 
17.00-19.00 


12.00-17.60 
10.00-12.00 


11.50-12.50 
9.50-11.50 
7.00- 9.50 


12.00-13.00 
12.00-13.00 
11.50-14.50 
11.50-14.50 


22.00-27.00 
15.00-22.00 


17.00-21.00 
14.00-17.00 


20.00-21.00 
18.00-20.00 


5.50- 6.50 
3.00- 5.25 


SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 











CATTLE 
Week Cor. 
ended = Prev. Week 
Dec. 19 Week 1952 
Chicagot ..... 27,893 27,793 19,966 
Kansas Cityt. --- 21,4080 20,938 
Omaha*t 27,348 19,960 
E. St. Louist . 14,673 12,621 
St. Josepht .. --- 11,082 0,457 
Sioux Cityt .. 11,915 12, 10,259 
Wichita*t 6,246 = 5,2 3,887 
New York & 

Jersey City+ woe 1G ree 
Okla. City*t.. 8,343 9.35 6,562 
Cincinnati§ “ne 4,492 4,042 
Denverg ..... 12,550 10,935 
St. Pault . 27,8 aaa 
Milwaukeet 4, 601 4,778 2,678 

Tetal,.. 000 38. 998 191, 609 130,060 

HOGS 
Chicagot ..... 31,764 30,798 58,788 
Kansas Cityt -»+ 11,386 15,784 
Omaha*t .. 47,208 84,727 

a es Louist. 25,337 41,195 
St. Josepht .. Pave 37° 610 54,619 
Sioux Cityt .. 34,130 37.4938 64,088 
Wichita*t 8,436 906 13,289 
New York & 

Jersey Cityt mee 41, 416 60,832 
Okla. City*t.. 15,974 5,244 
Cincinnati§ ves 
iy Se “1s 20. 536 
mt. Paar ...:.. ... 42,387 
Milwaukeet 5,087 5,394 8,538 

ROG, 54:00 95,341 387,115 455,590 

SHEEP 

Chicagot ..... 10,630 10, 965 16,987 
Kansas City ee b 3,995 5,986 
Onmigna*s'-. ./.'. -+» 14,670 12,377 
E. St. Louist. Ae 7,948 4,134 
St. Josepht fe 9,474 11,088 
Sioux Cityt 8.205 11,153 372 
Wichita*t 1,059 686 92: 
New York & 

Jersey Cityt -.. 47,400 
Okla, City*t.. 1,420 2,010 
Cincinnati§ .. ves 699 
Denvert ..... 6,906 
St. Paulf .. 10,821 
Milwaukeet 1,809 : 

Total 128,536 110,951 





*Cattle and calves, 

tFederally inspected slaughter, 
cluding directs. 
. tSteckyards sales for local slaugh- 
er. 

§Stockyards receipts for 
slaughter, including directs. 


BALTIMORE LIVESTOCK 


Livestock prices at Balti- 


loeal 


more, Md., on Tuesday, 

Dec. 22, were as follows: 

CATTLE: 
Steers, choice & prime. None rec. 
Steers, good & choice .$21.50@ 23.00 
Heifers, ch. & prime. None rec. 
Heifers, util. & com’l. None rec. 
Cows, util. & com’l.. 11.00@13.00 
Cows, canner, cutter.. 8.00@11.00 
COWS; BENT ovina. css. None ree. 
Wallet, QO0F. wccasdascd. None rec. 
Bulls, ean. & cut. - 10.00@ 14.00 


VEALERS: 
Choice & prime ......$28.00@32.00 
Good & choice ........ 


None ree, 
Com’! & good ........ 20.00@ 27.00 
HOGS 
Gd. & ch., 180/240 ... 25.50@26.00 
Sows, 400/down ...... 21.75@ 22.00 
LAMBS: 
Choice & prime ..... . None rec. 


NEW YORK RECEIPTS 
Receipt of salable livestock 
at Jersey City and 41st st., 
New York market for week 
ended Dec. 19: 
Cattle Calves Hogs* Sheep* 


Salable ....) Yot available 
Total (incl. 
directs) ..Not available 
Prev. week: 
Salable .. 356 242 112 
Total (incl. 
directs) ..6,457 4,105 20,153 17,730 





*Including hogs at 31st st. 






The National Provisi D b 





CHICAGO LIVESTOCK 


go Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Dec. 16 ..11,140 306 15,600 4,601 
Dec. 17 3, 965 407 + 862 2,468 
Dec. 18 966 135 10,232 2,499 
Dec. 19 .. 425 73 3246 49 
Dec, 21 ..15,000 400 13,000 4,700 
Dec. 22 9,500 400 11,500 4,500 
*Week so 
far ....24,500 800 24,500 9,200 
Prey. wk..31,149 793 30,749 7,823 
Yr. ago..17,939 523 31,835 5,736 
2 yrs. ago. 8,235 228 14,394 1,326 


direct to packers. 


SHIPMENTS 

Dec. 16 .. 5,975 153 2,774 1,999 
Dec. 17 .. 2,806 95 4,863 1,151 
Dec, 18 .. 1,858 227 «4,469 3,417 
Dec. 19 .. 319 59 679 137 
Dec. 21 .. 4,000 --- 8,000 2, 
Dec. 22 .. 3,000 -.- 2,000 2,000 
Total last 

week .. 7,000 --- 5,000 4,000 
Prev. wk..10,984 70 6,378 4,070 
Yr. ago... 6,114 38 7,342 1,827 
2 yrs. ago 3,685 vice 1B ate ae 

DECEMBER ‘RECEIPTS 
1953 
COU oi seacnaan 148,751 
SU! vo oa una 6,425 i 
WOR: Saves MSeewe 233,782 379, "379 
Re ceo auraes 55,835 77,273 
DECEMBER SHIPMENTS 
1953 1952 

Catele 5 oe Sise-air 67,446 62,765 
EONS vencnede sais 54,836 53,604 
| URES FY BP Ree 28° 536 20,498 


CHICAGO HOG PURCHASES 


cago. week ended Tues., Dee. 
We eek Week 
ended ended 
Dec, 22 Dee. 16 
Packers’ purch. .... 24,499 30,943 
Shippers’ purch. - 14,1138 18,868 
Tota, <cccveciesecs) C8682 49,811 


Los 
Dec. 
shown in the table below: 


CATTLE: 
Steers, choice ....... $24.00 only 
OOOTE, BOON. occccdccs 0 only 
Steers, commercial ... 18. 50 only 


Cows, cut. & util. - 10.00@11.00 

Cows, can, & cut. .... 8.00@10.50 

Bus, utility. oe. das 13.00@ 16,00 
CALVES: 

Vealers, good & ch...$17.25@18.00 

Com’'l to good ....... 16.00@17.50 

Culls & utility ...... 12.00@ 15.00 
HOGS: 

Choice, 200/250 . $24.25@ 25.50 

Sows, 450/down ...... 19.00@ 20,00 
SHEEP: 

Lambs, choice ........ None rec, 


ada for week ended Dec. 12: 


CATTLE 
Period Same WK. 
Dec. 12. Last Yr. 
Western Canada.. 14,343 12,623 
Eastern Canada .. 15,029 14,188 
NEE oo. sie bencs 29,372 26,$ 811 
HOGS 
Western Canada... 55,806 82,928 
Eastern Canada .. 46,569 79,793 
Total ..... . 102,375 162, 721 
All hog carcasses. 
SAGE 2. vere 109,919 172,762 
SHEEP 
Western Canada... 3,852 5,518 
Eastern Canada .. 6,508 7,591 
eres 10,360 13,109 






Supplies of livestock at the Chica- 


*Including 3,500 hogs and 200 s 








Supplies of hogs paret hased at , Chi- 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices paid for livestock at 
Angeles on Tuesday, 
22, were reported as 





Heifers, com’'l & good. 
Cows, util. & com’! .. 


19.00 only 
11.00@ 13.25 


CANADIAN KILL 


Inspected slaughter in Can- 








26, 1953 


nd 


a 


_ 
rn at a ee 


— 


a oe 


ae 


ab of toe & one eg 


eo oe) 





Chiea- 
‘nt and 


Sheep 


1952 
133,072 
6,738 





77,2 
's 
1952 


73 


20; 498 


4ASES 
at Chi- 
22: 
Week 
ended 
Dee. 16 
30,943 
18,868 


“49,811 


ES 
ES 


ock at 
esday, 
ed as 
ow: 


0 only 
) only 
) only 
) only 
1@ 13.25 
p@ 11.00 
1@ 10.50 
)@ 16,00 


51@18.00 
9@ 17.50 
»@ 15.00 


9@ 25.50 
1G 20.00 
e rec, 


L 


1 Can- 
1c, 12: 


me Wk. 
ast Yr. 
12,623 
14,188 


6,811 











MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A. Production & Marketing Administration) 











STEERS AND HEIFERS: Carcasses BEEF CURED: 

Week ending Dec, 19, 1953. Week ending Dec. 19, 1953. bint 
Week previous ............ 11, 1i4 Week previous ........ 11,275 
Same week year ago....... 13,485 Same week year ago....... 26,332 
cow: PORK CURED AND SMOKED: 

Week ending Dec. 19, 1953. mer Week ending Dec. 19, 1953. ee 
i Se ee ,752 WBE DEON es iS 379 904 
Same week year ago...... ‘ 1,365 Same week year ago 952,774 
BULL: LARD AND PORK FATS: 

Week ending Dec. 19, 1953. Sete OEE FE « 1 Ts as 
Week previous 444 WOOGIE PNIOES. 5 x vcdcscecys 26,768 
Same week year ago ids 360 Same week year ago....... 21,809 
sari LOCAL SLAUGHTER 

Week ending Dee, 19, 19538. aed 

we ree 8,070 CATTLE: 

PR Ne ee ee ks 14,188 “Week ending Dec. 19, 1953. “a 
LAMB: Week previous ............ 11,653 
rr ape F Same week year ago....... 7,755 
Week ending Dec, 19, 1953. eas 

GG GUOTIOUE .ccccctctces 29,989 CALVES: 

Same week year ago....... 48,382 Week ending Dec. 19, 1953 si 
eee « Weel BOOTIE 6 hc cccccecee 16,61 
MUT TON: . rs Same week year ago....... 7,140 

Week ending Dec. 19, 1953. icon 

Week previous ............ 1,319 HOGS 

Same week year ago....... 2,080 Week ending Dec. 19, 1953 mae 

é ; Week previous ........ 41,416 

HOG AND PIG: Same week year ago 60,832 

Week ending Dec. 19, 1933. «ed 

WEE DUGPIOE oc csctcceics 4,218 SHEEP: 

Same week year ago....... 9,000 Week ending Dec. 19, 1953 a 
te Week previous ............ 47,400 

PORK CUTS: Same week year ago....... 41,025 

Week ending Dec, 19, 1953. — 

Week previous ...... deeves ,224,330 

Same week year ago....... 2,191,793 COUNTRY DRESSED MEATS 

BEEF CUTS: VEAL: 

Week ending Dec, 19, 1953. aoe Week ending Dec. 19, 1953. 

Week previous ............ 152,590 Week previous .......csce- oR» 

Same week year ago....... 86,184 Same week year ago....... 5,582 

VEAL AND CALF CUTS: HOGS: 

Week ending Dec. 19, 1953. rs. Week ending Dec. 19, 1953. 

Week previous ............ 3,426 Week previous ............ ‘oth 

Same week year ago....... 5,847 Same week year ago....... 609 

LAMB AND MUTTON: LAMB AND MUTTON: 

Week ending Dec. 19, 1953. all Week ending Dec. 19, 1953. a 

Week !previous ............ 2,046 Week previous ............ ose 

Same week year ago....... 2°50 Same week year ago....... 211 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada dur- 
ing the week ended December 12, compared with the same 
time 1952, was reported to THE NATIONAL PROVISIONER by 
the Canadian Department of Agriculture as follows: 


GOOD 
STEERS 
STOCK Up to 
YARDS 1000 Ib. 
1953 1952 
Toronto 
Montreal 
Winnipeg .. 
Oalgary 
Edmonton ....... 
Lethbridge ...... 
iy fe ee 
Moose Jaw ...... 
Saskatoon ....... 


eee 
Vancouver 


*Dominion Government 













VEAL 
CALVES HOGS* LAMBS 
Good and Grade B! Good 
Choice Dressed Handyweights 
1953 1952 1953 «1952 1953 1952 
$24.48 oe $32.10 " 2 $22.67 $25.18 
23.70 28.10 32.10 40 25.60 
22.00 25 .00 29.10 le OH 
16.36 22/07 29.60 19.63 20.69 
19.00 26.75 29.85 19.75 20.00 
20.50 29.40 19.50 21.25 
18. 5 20.75 28.10 18.50 
20.00 28.10 16.50 16.70 
22.909 27.90 18.00 18.50 
19.80 28.10 16.75 18.20 
24.00 30.50 22.50 22.00 





premiums not included. 








SOUTHEASTERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
yards located at Albany, Moultrie, Thomasville and Tifton, 
Georgia; Dothan, Alabama; and Jacksonville, Florida, during 


the week ended Dec. 18: 


Week ended Dec. 18 
Week previous (five days) 
Corresponding week last year 


Cattle 
207 








Calves 


Hogs 
be 6 x4 





13513 








White Oak 
LIQUID TIGHT 
BARRELS 
5 TO 60 GAL. SIZES 


PENDENT STAVE 


BOX 104, LEBANON 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, December 19, 1953, as 
reported to The National Provisioner. 


CHICAGO 
Armour, 5,829 hogs; Wilson, 5,266 
hogs; Agar, 6,722 hogs; Shippers, 
19,163 hogs; and Others, 13,947 hogs. 
Total: 27,893 cattle; 1,678 calves; 
50,927 hogs; and 10,630 sheep. 

















SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour 4,249 1 11,821 1,798 
Cudahy »218 12,565 2,206 
Swift. 4 7,208 2,689 
Butchers . 321 3 ence ae 
Others ... 7,228 19 11,105 174 
Totals ..18,881 23 42,789 6,867 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 2,050 677 1,152 1,059 
Kansas .. 843 wal one sale 
Dunn + wat staan 
BOGE’ ovine 223 ? 466 
Sunflower. . 5 eek 37 
Pioneer 117 oes 
Excel Say 3 oun nae 
Others - 1,999 344 766 
Totals .. 6,115 677 3,999 1,825 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour 3,045 313 385 492 
Wilson 2,796 290 463 421 
Butchers. . 252 we 1,220 pe 
Totals* . 6,093 603 2,068 913 
*Do not include 1,432 cattle, 215 
calves, 13,906 hogs and 507 sheep 
direct to packers. 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers .. 2,297 6,324 4,988 1,667 
Others . 2,408 1,829 358 187 
Totals .. 4,705 8,153 5,346 1,854 
LOS ANGELES 
Cattle Calves Hogs 
Armour ..... 233 See ove 
P| ES ae ees 
Swift 16 
Wilson oa 86 
Atlas 1,003 
Acme 305 
Ideal 1,089 cet vie 
United ..... 946 34 328 
Machlin.... 437 een one 
Gr. West. 590 
COME sein. 618 eee ese 
Clougherty .. 32 oul 734 
EE ceed oo 235 obs 
ee 7 gz 
Harman .... 231 thi est 
Paci +,.... 101 143 
Other ...... 2,664 78s 62 
Totals P 8,715 965 2,066 
8ST. PAUL 
Cattle C ry Hogs Sheep 
Armour .. 6,466 035 14,219 3,277 
Bartusch . 1,164 ‘ 
Cudahy . 1,078 1,125 
Rifkin ; 906 ‘ 
Superior . 1,533 en een sci 
Swift .... 6,210 4,496 24,393 1,909 
Others .... 2,835 4,151 9,057 2,914 
Totals ..20,192 12,726 47,669 9.225 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour 1,376 1,947 440 1,603 
Swift .... 2,288 1,966 411 4,008 
ron Bonnet 485 68 116 Pin 
ks diate 305 1 39 
Nosenthal 243 2 rep 
Totals .. 4,697 8,984 1,006 5,611 
CINCINNATI 


Week ended Dec. 12, 1953 


Cattle Calves Hogs Sheep 








Se ee 1,009 373 

Ideal hatte 

Kahn's 672 

Lorey 

Meyer .. 227 92 16 

Schlachter. , 

Northside... ... ez ts Egy" 

Others . 3,896 987 8,636 918 
Totals .. 4,123 1,089 10,320 1,307 


DENVER 


Week ended Dec. 12, 1953 

Cattle Calves Hogs Sheep 
Armour .. 1,494 641 2,564 3,445 
Swift . 1,755 215 3,484 2,435 
Cudahy 651 179 2,843 284 
Wilson 378 apt ete fo 
Others 7,401 391 2,604 742 
Totals ..11,679 1,426 11,585 6,906 

TOTAL PACKER PURCHASES 
Week Cor. 
Ended _ Prev. Week 
Dec. 19 Week 1952 
Cattle ...... 97,291 187,491 90,162 
Hage) wisi 154,769 294,395 239,298 
Sheep ..... 38,991 86,533 46,317 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., Dec. 22— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were: 

Hogs, good to choice: 

160-189 Ibs. 

180-240 ‘Ibs. 

240-300 Ibs. 

300-400 Ibs. 
Sows: 


270-300 
440-550 Ibs. 





Me RYE... 21.75@22.60 

Saeue ade’ 19.50@21.35 
Corn belt hog receipts were 

reported as follows by the 

U. S. Department of Agri- 

culture: 

This week Last week 


estimate actual 
Dee. 83,000 
Dec. 54,000 
Dec, 32,000 
Dec. 92,000 
Dee. 60,000 
Dee. 65,000 





LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended December 19 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 

Week to 

date 312,000 450,000 140,000 
Previous 

week 330,000 476,000 161,000 
Same wk. 

1952 248,000 702,000 151,000 
1953 to 

a 15,064,009 20,462,000 8,818,000 
1952 t 

date 12,796,000 25,627,000 8,972,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending Dec. 17: 

Cattle Calves Hogs Sheep 
9,500 1,200 2,500 2 
8,525 Th0 2,365 2,875 
1,509 100 1,225 1,850 


Los Angeles 
N. Portland 
8. Francisco 


LIVESTOCK PRICES AT 
SIOUX CITY 

Prices paid for livestock at 

Sioux City on Tuesday, Dec. 


22, were reported as fol- 

lows: 

CATTLE: 
Steers, ch. & prime. . .$26.00@ 27.00 
Steers, choice ....... 21.50@ 25.50 
Steers, good ......... 18.50@ 21.00 
Heifers, choice & pr.. 19.00@22.75 
Heifers, good ........ 15.50@ 18.00 
Cows, util. & com'l... 10.00@12.00 
Cows, can. & cut. .... 7.50@10.00 
COS aa ee 11.50@ 12.00 
Bulls, util. & com'l... 11.50€@14.00 
Bulls, can, & cut...... 8.00@ 9.00 


HOGS: 


Good, ch., 170/190.... 


None rec. 
5@24 





Good, ch., 180/229.... 24 

Good, ch., 200/240... 

Good, 240/270 ........ p 

Sows, 400/down ....'.. : 
LAMBS; 


eeveee $19.254 20.50 
18.25@19.25 


Choice & prime 
Good & choice 


35 





CLASSIFIED ADVERTISING 


POSITION WANTED POSITION WANTED HELP WANTED 


INDUSTRIAL ENGINEER A small Pennsylvania sausage manufacturer and 4 
: SALES _- MERCHANDISING Wide experience as chief I.E. with prominent meat b> “pape with an ao. reputation for | 
Thirty youre Sirersiied Seen weeleealing, packers. Time and motion study, work simplifica- tpowieiee ot iseaee peony pce tn 73 a 
Semolating ‘ales’ aff outlets; cluding’ jouiers, | {W™ Mandards, wage incentives, methods, plant | Charge af snusage department, 2nd lao assis | 
chains, processors. Extensive knowledge boning. layout, cost control, material handling and job plant superintendent. Plant is located in a beau- © 
fabricating, also purchasing and administrative evaluation. Excellent references and a fine record tiful community of 100,000 people, with excellent 
functions. Interview, Chicago area preferred. of accomplishment. Desire permanent position with educational and recreational facilities. Please give 
Excellent industry references. Desirous relocation. | progressive organization. full particulars regarding marital status, experi- 
W-429, THE NATIONAL PROVISIONER, 15 W. W-418, THE NATIONAL PROVISIONER ence, etc. W-422, THE NATIONAL PROVISION- 
Huron St., Chicago 10, Ill. _ _W-418, [EB Né NAL ISIONE ER, 15 W. Huron St., Chicago 10, Il. 

15 W. Huron St. Chicago 10, Il. 

















ENGINEER-MASTER MECHANIC: Graduate, 20 SAUSAGE MAKER: First class man, ambitious, 
years’ experience. Thoroughly capable all phases | ¥904 worker, with full knowledge of all sausuge | SALESMAN: 15 years’ heavy experience, hotel, 


zs operations, desires position with small packer. institutional sales. Age 38. Single, have car. Will 
of meat industry. Reply to Engineer, 331 W. | w-437, THE NATIONAL PROVISIONER, 15 W. | travel or relocate, W-432 TIE NATIONAL 


Marquette Road, Chicago 21, Ill. Huron St., Chicago 10, Ill. PROVISIONER, 18 B. 41st St., New York 17, N.Y. _ 











PPV COI MRGME © EcecrRonicatey cLuen f 
eee | HARD MAPLE TOPS 


We deal in FOR MEAT PACKERS 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 





@ Fully equipped coolers for your 
protection. 


- @ ENDURINGLY STRAIGHTER 
We Invite Your Inquiry e@ FUSED FOR FLATNESS 
@ LAMINATED TO LAST 


Tolco edge-grained, hard maple, laminated cutting and trim. 
ming tops for meat packers, canners and sausage manufacturers 
are electronically glued with radio waves under high pressure. 
This original process plus Tolerton policy of providing more 
laminations per foot of board surface assures a top which is 
straighter, flatter, more sturdy and especially resistant to warp- 
age. Write for Illustrated Folder Today. 


THE TOLERTON COMPANY 


265 Freedom Avenue Alliance, Ohio 














ADELMANN FRENCH 
The choice of discrimi- HORIZONTAL 


nating packers all over 4 MELTERS 


the world. 
Are 


Available in Cast Alumi- ll Sturdily 
aum and Stainless Steel. Built 
The most complete line p ° 
ffered. Ask for booklet . 
"The Modern Method.” Cook Quickly 


Efficiently. 
HAM BOILER CORPORATIO 


Office and Factory, Port Chester, N. Y. 175 4 E FRENCH OIL MILL MACHINERY CO. 
o 














Chicago Office, 332 S. Michigan Ave. PIQUA, OHIO 








<. 
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